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ABSTRACT 

These reading materials, self-test reviews, and 
exaBlnation for part 1 of a secondary-postsecondary subcourse in club 
management operations are one of a nuBber of milttary-developed 
curriculum packages selected for adaptation to vocational instrustlon 
and curricuium development in civilian settings. Five lesssns 
focusing en tMO tepica are included in this part sf the subcourssi 
(II portion control in the kitchen and dining room and (2) functions 
and principles ©f food cost control. Also included is a panel bosk of 
forms and supplementary information. (LRA) 
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This nliitary technical tralntog eourae has bean selected and adapted by 
The Center for Voeatienal Edueatlon for "Trial Impl^Mntatlon of a Model System 
to Provide lOlicaEy Curriculwi Materials for Iffae in V^oeati^nal ani Tedinlcal 
Education," a project sponsored by the Btoeau of Occupatltoal ud Adult Educaelon* 
U.S. Departaene of Health, EAication, and l^elfare. 



MTT.TTfiTO- cuRKccuLiM mmmMS 



Thm military-developed cu^iculijTi naterials in this murse 
padcage were selected by the National Center for Research in 
Vocational Education miitary Curriculim Project for dissai^ 
ination to the si^ regional Curriculian Coordination Centers and 
other instructioral nBterials agaicies. The purpose of 
disseminating ttiese rourses was to make curricui™i materials 
ivel^d fcy the military more accessible to vocational 
educator in tiie civilian setting. 

The course materials were acquired, evaluated project 
staff and practitioners in the field, Mid prepared for 
dissaninatiOT. Mat^arials ^idi were specific to the nlitary 
were feleted, o^righted materials were eitiier emitted or ^r 
val for their use was obtained. These course padkages contain 
curriculum resourra naterials vSiidi can be adapted to support 
vocational instruction and curriculim developnent. 
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\k National Center for Research in 
Vocational Education's miision is to inereiie 
the ability of diverse agencies, inititutlons, 
and organizations to solve educational prob- 
lims relating to individual career planning, 
preparation, and progression. Thi National 
Cinter fulfills its mission by; 

e Generating knowledge through research 

• Developing educational proirami and 
products 

• Evaluating individual progrim needs 
and outccmes 

• Installing educational progranfis and 
products 

• Operating information lyitifiis ind 
servicis 

• Conducting leadership divilopment and 
training progrimi 
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CLUB RESTAURANT OPERATIONS, PART I 
, QM 371-1 



Cours« Dascrtption: 



This aubcourse ig of Interest to all food service personnel. It is of particular 
Interest to supervisory personnel Involved in or antlcipatini involvement in club restaurant 
operations- This subcourse will provide the student with a skill in applying food cost 
controls and procedures for a club restaurant. In addition, the student will be able to tram 
and supervise others in these operations. This subcourse consists of 5 lessons and an 
examination totaling 9 credit hours of correspondence course study. 

Lesson 1 Portion Control in Kitchen and Dining Room, Part I - covers types of 
menus used In open mess operations^ specifies features of the portion 
control system. Identifies reasons for establishing standard portion 
sizes, and lists control factors in establishing portion sizes. 

Lesson 2 - Portion Control in Kitchen and Dxnlng Room, Part II - Covers procedures 
in establishing standard portion sizes, advantages of standard recipes, 
food production planningj and computations of a recipe. 

Lesson 3 - Functions and Principles of Food Cost Control, Part I - examines the 
food coat control system, and the purchasing area such as types of 
purchaslngi ^In factors to consider when purchasing food, and 
determining the percentage of yield as It pertains to food prapared for 
serving. 

# 

Lesson 4 - Functions and Principles of Food Cost Control , Part II - discusses 

cost controls in receiving, storing, issuing, producing, inventorying, 
and selling food Items, 

Lesson 5 - Revlw 

• 

Each volume contains r«ading material, self-tast reviews, and a final ■xamlnation with 
no answers included. Also included is a Panel Book of foros and supplementary information. 
All panels are numbered and will be ref erred to by number as necessary. This course is 
designed for student self-study and Includes basic as well as supervisory materials. 



iO 



3 



CLUB RESTAURAOT OPERATIONS, PART I CORRESPONDENCl COURSE 

qM-371-1 



TABLE OF CONTENTS 



VoluBa Mm 

Sequanca A = Open Hess Food Cost Controls 

Portion Control in Kitchen and 

Dining Room ^ 



Saquence B - Open Mass Food Cost Control: 
Functions and Principlas of 
Food Cost Control 



59 



Panel Book - Open Mass Food Cost Control 113 
Examination ■^^'^ 
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INSTRUCTION BOOKLET 

U.S. ARMY QUARTERMASTER SCHOOL 
CORRBSPONDENCE SUBCOURSE 



QM-3711 

RESTAURANT OPE! 
PARTI 



STUDY MATERiAU 

161 FT, Sequsnce A 
161 FT, Sequinea B 
161 FB 



ATTENTION 

Please cheek the study material you received against that Uated above. 
If any diserepanev exists, notify the Department of Army Wide Training 
Support of the Quartermaster School immediately. 




Prepared by 
United States Army Quartermaster School 
Fort Lee, Virginia 23801 
Supply Traininf Center of the Army School System 
JANUARY 1974 



Afmy-Fort Lt«, Vs..6li.T4490— 4 
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QM 37M 



Credit Houre: 9 



SUBCOURSE CONTINTS 



LESSON 1 Portion Control in 

Kitchtn and Dining Roomi 
Part I 

LESSON 2 Portion Control In 

Kitah@n and Dining Room, 
Part II 

LE^ON 3 Functions and Principle 
of Food Coit Control, 
Part I 

LE^ON 4 Functions and Principle 
of Food Cott Control, 
Part II 

LfSSON B Revliw 



181 FT, StquenQi A 
(Framis A1^A24) 



161 PT, ^uenci A 
(Framis A2B-A6B) 



161 PT, Siqutncf S 
(Ff^mts B 1-839) 



161 PT, Stquence i 
(Framii B4j>B78) 



161 PT, S^uance A 
& B (Frames A70-A87, 
879-8101) 



EXAMINATION 



iXAM 37M 



IMPORTANT! 



Etch programad tiKt (PT)* In conjunction wltti ippropriatt 
mipplamantary matarials, con^lns ill infomatlon required to 
compltte two l«oni. tomplete tfie l^ons for ttis sybcourie in 
the sequence shown above. 



• General title for all programed texts (PT's) is Open Mm Food ^ ControL The panel 
book, 161 PB, ^ould be used In con|unctlon with the PT's, 
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Credit Hours: 9 



CLUB RirrAURANT OPiRATIONS, PART I 
SECTION I 
INTRODUCTION 

1. SCOPE, This iubccsurs© cevtrs typii of menus, portion control, and the food 
cost contral wimm for elub rtstaurant opiratlons. Includid art proeeduris for ^bllshlng 
stendard portion iii^, purpw and advan^g^ of standard raeip^, reclpi food eost card 
computations, daterniination of portion filing price and ptrofntage of yield, and cost 
convols in purdhaslng, recilving, storing, i^lng, producing, inventorying, and selling food 
Jtems. 

2. APPLICABILITY. This aibcoufse is of interest to all food service personnel. 
It is of particular Inters to ^pervlsory pew5nnel involved in or anticipating involvement 
In club re^ufiht operations, Suc^^ftjlly completed in conjunction with aibcour^ 
QM 372, Club Remurtnt Operations, Part II, thli^bcouTOvvill provide the smidem 

a skill in appiylng food cost controls and procedure for a club r^urant With tills skill, 
tfie nudtnt vwil be able n perform the divert club r^urant operations covertd in tfiis 
^bcourse and in pjbcour^ QM 372, In addition, he will be able n train and mipeiyi^ 
others in tfiM operations. 

3. COMPOSITION. This ^bcouiw consist of S Imons and an examination 
totaling 9 credit houri-^f corrispondence cour^ rtudy, (Set aibcourst contents on page 
following sMtion II,) 

4 FURTHiR STUDY, Upon su^Hsful completion of tfiis subcour$e, it is 
recommended *at the tttjdent immediately apply to ttike QM 372, Club Restaurant 
Operations, Part IL 
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SiCTlON II 
ADMINISTRATIVE INSTRUCTIONS 



5. MATERIALS CHiCK. The student should check carifully to make surt thit 
thi iubcoune pickat include! matiriils listed on the cover of this Initruotion booklet, 
to insure that ill pages In twts are readabit and that tSKts art complite, and to insure 
that the aibcourse number on the ixaminatlon inswir form eorrispon* with the number 
of this subcoursi. Any dlsdrtpincy should be noted on a Student Inquiry Sheet 
(QMFL Form 101) and mailed to the Quartirmastir ^hooL The student should make 
certain that his soclil security account number, mailing address, and ZIP code number 
are entered on the addr^ side of the form, 

6, SUSCOURSI ORQANIZATlON. This subcourst us^ the following materials: 

a, LiSSON Tf XTS, The les^ns are organized using programed instruction 
materials. Th^t are silf^teichlng media which pf©vid& the rtJdent with the opMortunlW 
for Immediate Itarning, iach le^n us^ a programed text (PT). Secause tach PT us^ 
a qutftlon-and-anwer technique, no l^on exercisis art provldid. Thus, the student will 
not be given lemn iniwer form to be return«d for ytwijngt 

b. iXAMI NATION SOOKLET. Unlike othtr subcourses, tfit examination 
Is included in the ^bcourse packet. The wammition booklet should not be opened until 
all the lessons have been sty died, 

7, SUBCOURSE CRiDIT, Upon mj^^uI completion of the examination, the 
^dent rtMiv^^rtdit for tfie total houn of tfii lubcourse. 

8. iXAM I NATION ANSWiR FORM, Quirtermaster School students niust u^ 
the machinfrproc« answer form Included In the suteourse packet. The examination will 
be machine graded; thus, the answer form cannot be bent or mutilated. (Set Ml PUB 202, 
Administrative Notice to Cerr^ondence Course Students, for further initruetions on the 
use of the machine proc^ inswir form.) Styden^ of other schools should use answer 
forms provided by their ^hools, 

8 RECOMMENDED STUDY PROCEDURE, To derive the greatest benefit from 
this subcQurse, it is recemmtnded that the student adopt the following study procedure: 

a. &t aside cer^in periodi for ^udying/ and follow a planned schedule* 

b* Riid carefully the Instructions In the programed te^t for lesson 1. The^ 
instructions apply to all the programed texts In this subcourse. 

c For each l^on, study the objectives In the proyiniad text tefore starting 
to work the program. This will »uri a flrtn undars^ndlng of what you should be able 
to do as a risult of succe^ul completion of the program. 
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g. Starting on tht first pagt of each program, complati the program by 
reading each frami In turn and. If Indicated, by answering questions. All aniweri to 
quettioni are based on knowledge you have gained from pr^ious frames. If you have 
any quariei regarding the lubject matter, uit the Studint Inquiry Sheet (QMFL Form 101) 
for the lesson on which you are working. 

e. After you have stydied all \mmm and feel that yog have ^ffiGient 
knowledge of the ^bjeet rnatttr, open the ixaminatlon booklet Read all directioni first, 
then study and complete the examination exercises. Btar in mind that your answers must 
be based on the study a^^menti, not on your personal experience or on information 
from other ^urces. 

f. Double check the answer to each examination exercl^ before Indicating 
youp final answer on tfie answer form. Return the examination answer form to the 
Quartermister ScbooU 
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FOR PROGRAMED MSTRUCnOH ON 



OPEN MESS 
FOOD COST CONTROL 




SPTEiraiSTI 
Tto film 111 FTp M 



Er|c"- :.v:v;:...v.:|i 



to 

In the pmatp piy0halogi«ts» eduaaccirs, ud adsfe other p«opl@ have 
eaeepted the eoneept that people learn thMugh trial «id error. This dm« 
eept la ao longer imiveraally aooepted« In faet, many piyohologitts and 
eduoators nov believe that stydents learn better when a aintewi asount of 
error is alloiied* Program instruction Is desired to reduee the 
stttdmt*a errors by presenting the material in saiall steps and requiring 
the student to beeosa Involved to vhat he is leuning. 

Frogrased instruetion is based on sound leaning prinoiples* First , 
the student oust aetively partioipate in the progm^ ilnee he aust 
respond to eaoh step of the program^ he is learning by doing. In an 
ordinwy elasaroea situation » iihere few responses are required. It is 
easy for the student's mind to wander « Frogrtted instruction , however, 
draanda his attention* 

Seoond, the student ean ^?e at his own paeo* Slnoe eaeh student Is 
provided with a progrtti, there Is no need for everyone to work at the 
sue paee. The faster students can wve ahead rapidly without being held 
back by the slower students. The slower students can cake the time they 
need to learn the subject. There Is no ^arrassment In either case. 
Each student is simply learning at his own pace. 

Third j the sMdent receives taniediate feedback. As soon as a student 
makes a response , he is told the correct mroir, Sinca the response Is 
usually correct, the student soon gatos confidence in htoself. Such 
imediate and frequent feedback Is not possible with other methods of 
iustruction. 

i 



If 

Tht pTQ%w§m 6a opmn mtms food eost Qmttol is wleteit for open mmmm 
•taiimrdip open ittiss officers , and open «S8 food advisers who oust ^nage 
Che food ctost CQnCrol proeedwes in the open mess. They nusC be able to 
go into U7 open mess ud detest any errors in the food cost eontrol forms 
nd procedyres. They mat be able to reeognize deficiencies ud instnet 
open siess persorael on oorreotive measures and eorreet procedures. 

They wst also be able to orguize their own open mess ten ud 
set up correct food cost control practices. The definitions , forms g and 
accounting procedures necessary to a collate mderstimdini of open i^ss 
food cost control are presented. 

The programed teMS that uke up this course are in four volimeSp 
entitled Sequences A through D. There is u accrapuying panel book 
of forms ud supplmentary information. All panels are nuabered and will 
be referred to by nmbmt as necessary. 

The student should start at the beginning of the course p Sequence A, 
and progress until he has completed all four sequences » or volisDes. A 
criterion test (eicuination) will be given to the student upon cos^letlon 
of the course to test his attaiiment of the course objectives. 



11 



(; 19 



I3L 



owm msB wMiD cost cmmot 



DlfRaDUCTlOH f 0 SlQl^HCl A 



foTtion Goatgei io Kltehen and Dining Roon 



this programd tmKt t^lftlns in detail portion aantrol In kltehan and 
dining fooffi. We are going to glvs you Infomatlon In snail sepients and 
ask you to partiolpate at every point during the progrm by anwiferlng 
questions p filling in blanks ^ or making a seleotlon from one of several 
ansners. By taking u aetlve partp we believe that you will find the 
material siore interesting and will rea^iAer it better« This book is 
not a graded e%ulnatlon* It la designed to help you to learn* 

' There is no hidden ''gls^ek'' In this prpgrasi. We will tell you at 
the beginnini of eaeh sequenee enstly i^t you are expeoted to leam from 
that sequenee. We will provide a self-test review at the end of eaeh 
sequenee « The final eMi^natlon questions will be based on the ob.^^etives 
that precede eaeh sequenoe. Before the final eiiasination» study the 
objeetlves and the review sectlra of eaeh sequenee. "Ais first volume 
eontalns Sequenee A. 

Please do not try to read this program ae you would an ordinary book. 
Its sequenees eorraapond to a ohaptar or leison ta an ordinary book* 
Eaeh sequenee is made up of fruesi or boxes, turn to a paget that eontaln 
an element of Inforution we mmt you to learn. Frmes are numbered 
eonsemittvely within eaeh sequenee. for example, all frame ntmbers 
in Sequenee A are preeeded by an A. 

To read eaeh sequenee properly^ you must follow the froe niadiers 
and read the frues at the top of eaeh page first until you reaeh the last 



ill 
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pagep then return to the beginning of the sequenee and read the frwes at 
the bdctam of aa^h page until you eooplate the sequenoa. For tkose frames 
in ^ich we ask you to fill In a blank or answer a question, nlie answer 
will be found at the top of the next fraae following It. Please go ahead 
now with Sequence 
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OPEN mBB FOOD COST CONTROL 
SEQUENCE A OBJECTIVES 
Portlott CQHfegol In Kltehen and Dining Room 

After eompleting this ssqumcs of initmetloAi you will be abla to do 
thm following things i 

1» Distinguiah smong thm thvee types of menus used in open mass 
open t ions. 

2. Speoify features of the portion control system as follows i 

a. Define the term "portion control." 

b. Select from a list the three control faotors in establishing 
portion sises^ 

c* Identify six of the eight reasons for establishing standard 
portion sizes. 

d. Eeco^ixe two of the three procedyres followed in establishing 
scandard portion sizes. 

e* Select three df the five mdvantagee of itandard raaipes* 

f . Define the term food production planning * 

g. Identify two o£ the three tools of food production planning. 

h. Complete computations on a recipe food coat card and a single 
itOT food cost card. 
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Al« Out first objectivi statai Chat Mm will be able Co distiitiuish 
baewaen tha three c^aa of meiius used in opan mass oparatioiii. Do yea 
aiready know what thay are? If so, good. If not» you'll learn this aa ve 
progreis. The first type Is the a la carte menu, wherein all eoursea and 
aeoompaniments are priQed and charged for separately . The eustomer pays 
Che total of all items ordered « The portions are larger in this type of 
menup and they eost the cus toner more. The open mess has the advantage 
of the larger eheek and better portion and food coat eoncrola* The 
Qustomer has the diiadvantage of paying more for his meal, whioh oauaes 
customer disaatisfaetion. 

Please go on to frame A2s next page* 



They simplify the Job of training a new mrker 

A44. The fifth advutage of using standard reaipes is that they aid 
in controlling food eosc. They provide a Mans of figuring accurately 
the cost of the ingredienta used in recipes i estlAating the yield of 
recipes ^ checking losses of food items rad making the neceaaary adjuatmenta 
to prevent loaa by using fewer or leaa eKpenaive recipe ingredients » main- 
taining quality of food, and fceaplng leftovera to a mlnlmim« Standard 
recipes are perhaps the moat lAportanc factor in controlling food coat 
In the open meas. 



A2* Th€ menu in ^Ich all €Oursa§ charged fur d@pa»tiiy li 

known as the mmnu. Are the pott ions larger or 

anallar In thli type of oanu? * Do they cost the 

oustomar mstB or less? * Is the check usually 
larger or staaller In this type of menu? 



A45. Vhac Is tha fifth advantage of using stradard reolpes? 
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a la earce 
larger 
moTm 
larger 

A3* The second type of menu used in the open meis is the table d'hott 
(pronouneed "tobble dote"). This is an entire meal with prearran| ied Qourses 
(no selection of courses) seized at a fixed priee^ including the appetizer, 
soup, salad, entree (main meat dish), vegetables, breads drink, and dessert* 
Patrons can tell at a glance the cost of Che encire naal« It is advratagepus 
to patrons because of the ease of ordering, although there is little ar no 
choice or selection of courses for the patron. The portions are sfflallerp 
and the entire check does not have to be added up, as the price includes 
the complete meal« 

They aid in concrplling food cost 

A46. Sea hov many advantages of studard recipes you can list bslovi 

1. . 

2* . 

3. ^ . 

4. , 

3. I ^ . 



3 
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A4, The aenu in which the entire meal la aerved at a fixed priee 

with preananged eouraes (no selection) is knoim at the 

menu. This is pronounced " Are the port ions larger 

or saiillar In this Cypa of menu than in the a la carte menu? 

Does Che cheek have to he added up for this type of menu? * 



A47. You probably llated all or most of the advantages listed below, 
Co back aad write In any that you mlaaed, as this will help you to remaffibar. 

1, They save timm for both the cook rad the manager, 

2, They eliminate guesswork and control waste. 

3, They eliad.nate variations In quality and quantity of product. 
4* They slmpllfiy the jrb of training a new worker. 

5. They aid In controlling food cost« 
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table d'hota 
"cobble dote" 
itoaller 
no 

AS. The third type of tchu used in the open mess is the selective 
mentt . a good, workable, combination of the a U carte and the table d'hote 
menus. The priee of the entree is the cost of the meal Including a choice 
of selection of courses* For exMple, steak priced at $1*75 might include 
a choice of two vegetables, salad, bread, drink, and dessert- It might 
also include a choice of appetisers* This type of menu simplifies the 
making out of checks for the meals md permits the patrons to select from 
an ample assortment of courses. See panel 1 for a selective menu plan* 



A48. An important part of ©pen mess food cost control is fond pgoductton 
planning . This is planning to ffet the right m ount of food prepared on 
tiaa with the least peflstble loss . There are three tools used in food 
production pUnningp as followsi the forecast , the best grinciples of 
cQoklns^ and standard recipes * The first tool, the fogteast, is an 
estimate of the nmber of meals needed that gives the planner the base 
figure with imich to start. This esttaate m^t be trmslated into rm 
Jood to issue to prepwlng personnel In the kitchen. (See panel 2*2) • 
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A6. A comblnacion of Che a la carte and the cable d*haC€ manua is 



Imovn as che 



menu. It Is slmilair to the table d'hote 



manu in tliac the price of 



ia the eost of the 



but it differs fr&n the tabls 



d'hote menu in Chat thers 



is a 



of oourses. This menu simplifies the m^ing 



out of 



md gives the patrons a vide 



of eouraas. 



449p Panel 2.2 shows a forecasting sales sheet for a Friday luneheon* 
It fpreoasts that 20 orders of French fried shrtop would be sold. Sixteen 
orders were sold md tm orders were eaten by employees; 10 ounces of 
shrimp were left over* The foreeast was fairly acourate, and there 
was little or no waste of this item. Iliere was no loss or leftovers for 
roast leg of veal, beoause the forecast was 100 percent accurate. The 
foreeaac helped to get the right aaount of food prepared with the least 
possible loss. 
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tha eficrea 
intlra meal 
ialection 
cheeks 
selection 

A7. The cype of iQinu In which the ^flca of the meal Includes an ap^ 
patiier, s@upp salad, desaa^t, beverage » rad vegetables on a prearrmged 

bails with llctle or no seleetlon Is loiown as the menu. 

The type of menu In which all courses and accompanimanCs are priced md 
charged for separately la toown as the menu* 
The type of ranu offering a coi^lete meal for the price of the entree with 
a selection of the courses la known as the menu, Hfw 

do you pronounce table d-hote? " _ 



A50. Define food produetlon pluningi 



VHiat is the first tool of food production planning? 



Define IC: 
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Table d'hoce 
& la carce 
selective 
"tobbU dote" 

A8. Ragardless of Che of manu offered, the numbef of lales of 

each Mnu ttmm iniPt hm tabylsted to ireveal austoner preferenoe for food 
Itess (see pmals 2 and 2,1) Inscmotlons for conpleting cha loattev 
sheet are In UiCraARC Fmphlat No, 230-l« We will not dlseusi them here« 
Cus toner prefereiiee mmy vary greatly becveaQ dinner ud lunch « You oust 
give the ouscomers the food they want ^en thsy wmt it. Do not aonfuaa 
^uatoneri by publishing long, oomplieated menus « 



it is plmming to get the right notnt of food prepared on tlae with the 
lease possible loss* 
The forecast* 

It is an estimate oi the ni^er of seals needed. 

ASl, In the kitchen, preparing personnel must use the b est erisciples 
of cooking (the second tool of food production plwning) as the moBt ef- 
ficient way to eo^at waste ud overproduction ^ such as eooktng in small 
batches and following correct cooking ttaei having smaller containers of 
uncooked food ready to cook if necessaryi md realising that running short 
on certain many itema uy be better thtt having leftovers. 
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A9. What does portion control mean? Ic means concrolllng portion 



sizes served. You serve a specified size (eontrolled portion) of food to 
Che cueromer at a sat price that will produce a TOnetary return high enough 
to recover the purchase cost of the food and other eKpenses, Heal prlcea 
are based on a definite yield of a food product and portion sizes are 
derived from that yield* We shall learn later hon to figure portion sizes. 



AS2, The second tool of food production planning li Co 



Examples of this mwrni 
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ay 



AlO. Portion Gontrol meani eontrolling the siie of 



served at a set __ high enough to recovar the 

of the food and other aHpenies, Maal prlees 

are based on a definlce of a food product. 



use the best prlMiplas of cooking* 

oooklng in sull batches » folloifing aorreat cooking ttiines; having smaller 
contaiM^s of food ready to cook If necessary; running short say be 
better than having leftovers* 

A53* The third tool of food production planning in the open mass Is 
standard recipes * We have discussed the five main advantages of using 
standard recipes. They are perhaps the moBt inportant Cool of food pro- 
duction planning » because without thra you could not plan food production 
properly. You tosC havt standard portion slses, sCttdard yields, and 
standard Ingredients to plan food productioni and all of these are shoim 
on the standard recipe* 
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pyrtlons 
priucj 
cost 
yteld 

All* Tha lack of standard portloni of food Is one of the greateit loss 
factoM in selling food. The slia of poiftlon for each food item iarved 
dapendi upon the following three eontrol factors i 

1» Age» activity, se^i and food preferenoe of group to bm fed, 

2. Type of menu and service offered « 

3« Profits expeoted. 



A54. What Is Che third tool of foc^ production pluming in Che open 

mmsBl , A recipe food cost card 

(panel 3) should be kept to record the recipe ingredient costs , the portion 
eosti Che portion selling price » and date of the calculaCion« Sales based 
on a cortain nui^er of portions of a definite siie can be calculated 
accurately. This la a valu^le sales history to keep on any standard 
recipe. 
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A12. One of the greatest loss factors in selling food is the lack 

of . The size of portion of each food item served 

depends upon three control £mctors» as followsi 

1. . . ^ 

and ofi th€ group to be fed. 

2» Type of _ _ and offered. 

3» expected* 



atandafd reelpes 

A55. See 1£ you can list below the three tools used in food 
production planning (In any order): 

1, 

2, ^^^^ 

3, 
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icandard poirtions 

1. dge, actlvit:/, and food prafarence 

2. menu and service 

3. profits 

A13. Care should be Caken to prevent places from looking too standardised 
Skill p artiitryp and variety should be employed. There are eight good 
reasons for using portion control. The first la that It makes poislble the 
purehasing of the right mount of foods for the groups to be fed and prevents 
Qverpurchaa Ing , The second is that it prevents waste of food and the loss 
of nutritive value in food that must be reworked for use again. 



the forecast 

the best prlnalples of cooking 
standard recipes 

A56, Turn to panel 3 nm and follov It as we disauss how to fill out 
the reeipe food coat ^ard. This parcleular aard is for the wheat griddle 
€ake realpe of 75 portions « We can see that the Ingrtdlenti for the realpe 
cost us |,4«7716 (the co^lned Ingredient eosc), and that these ingredients 
produced 300 cakes (yield) , aidtlag 75 portions (portions yielded) of four 
cakes each (portlm site). Each portion of 4 c^es cost us $«064 (portion 
cost), and we sold each portion of four cidtes for $.16 (portion selling price), 
realliing a gross profit of 60% above the 40% food cost. We shall define and 
discuss these two percentages as the course progresses « 
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A14, The first reason for using portion control (eontrolUng the 
sizes of portionf served) is that you can purchase the 

of food and not ^ The sacond raason is that portion 

control prevanti and the of food 

for use again* thereby preventing loss of its 



A57, How many pounds of sifted flour were used in the recipe? 

■ How BMch did eaah pouad coat? 

How much did the total flour used cost? 
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righc ^ounc 
ovaf purchase 
waste 
rawofking 
nutritive value 

A15. The third reason for using portion eontrol is that it s^kes 
poaaible the use of fresh food dally, b^oause you do not overpur chase or 
preg^are mQre food thao ^ou_nefLd * The fourth la that it assures standard 
yijlds each time from standard recipe^ and standard purchase units > thereby 
preventing overproduction and underproduction of food. 



11' 1/4 pounds 

$*10 

$1.1230 (11.25 X .10 - 1*1250) 

ASS. The steps in preparation seeclon at the bottom of the form tells 
us that If four tablespoons o£ batter are used per cake, the recipe will 
yield 300 cakes. If 75 portions are to b^ served from the recipe, how many 
cakes will be In each portion? . We arrive at this by 
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A16, The third r^aion for using portion control is chat it makes 
possible Che use of , because you do not _____ 



pr ^ more food than you need. The fourth reason for using 

portion control is that it asiures standard each time 

from standard _______ and > thereby preventing 



and 



of £oad« 



4 cakes 

dividing 75 portions Into 300 cakas 

A59. If there are 75 portions yielded by this recipe, how much 
doei eaeh pDrtion cost ui? We arrive at this 



by 
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fresh food dally 

over purchase 

prepare 

yields 

recipes 

purchase unlti 
overproduct Ion 
underproduction 

A17. The fifth reason for usiKg portion eontrol is that it assures 
ease in preparation of food and spaeds tip service . When you control your 
portions you know how much of an Item to prapare and how mueh tn serve 
each patron to come out even. There la no gueiswork in lervlng. 



$.064 (cost of one portion) 

dividing 75 portions Into $4, 7716 (the combined ingredients cost) and rounding 
off to 3 places beyond the decimal (see panel 9) 

A60. The portion selling price ($.16) was based on the food cost per- 
centage (40%) and the anticipated gross profit percentage (60%), The antic- 
ipated gross pTOfit percentage la set by CONARC of the open mess as the 
amounc of profit that must be madm over and above the food cost percentage. 
If the anticipated grois profit percentage is 60%, lAat will be the food 
cost percentage? The mswer is 40%, because 100% * 60% ^ 40%, (See panel 6, 
foraula 5), The food cost percentage will be taught in detail as the course 
progresses « 

17 , 
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A18, The fifth reason for usins portion contrDl is that it assures 

of food and . 



A61. When wa Imw the food cost pareentage we cm determina the portion 
selling priee a foroila or a table ^ Turn to panel 5* This is a mark-up 
table shewing the portion eost based on the food ooat percentage- Read the 
statenient in the lower right-hand corner. It tells us how to use the table. 
If our food cost percentage is 40% (first colwm to the left) ^nd our portion 
cost is $.06* then our portion selling price will be $,1S. Panel 3 shows 
the portion selling price to be $,16, which is slightly higher because of 
the portion cost being slightly higher thm .06 <$,064), This is done mare 
accurately by the foraula ©f dividing the food cost percentage into the por* 
tion cost, to get $,16 (see panel 6, fomula 4)* The table is better used 
when the portion costs are aven cents and the food cost percentages are even 
nmbers, and the forroala Is better used for add cents and odd nu^ers, 

18 
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tfp€ads up serviea 

A19« The sii^th resMii for using portion control is chat Is assurus 
mlnitnm plate wastt due to unsvaii port ions . Uneven portions cause ©ore 
place imate than anything alae because portions are too large in some cases 
and the patron laaves part of Che portions on his plate. This la usually 
avoided by serving even portions, beeauaa the customer eats the entire 
portion* 



A62, The portion sailing price la based on Mo percentages # What are 
they? - 

3* COHAilC sets the - 

, You subtract thla parcantage from 100% to get the 



4i If ^ur food coat paroantage irere 36% and your portion cost 
iiere $«10^ i^at vould be ywr portion aallln^ 

5. If your food cost percentage nere 41% and your portion cost 
were $*Q9, iriiat vould be your portion sailing price? 
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A20» The sixth reason for using portion control Is that it assures 
minlimuii . The seventh reason is that attraetlva and 

uniform servingi provide customer sat tefaetlon. Cuatomers will not be 
satisfied with uneven portion servings that seem coo large in some eases and 
too snail In others. Attractive * uniform servlngi do nmoh to improve the 
appearanoe of the serving plate. 



1. food eost pereentage 

2. anticipated gross profit pereentage 

3. utlalpated gross profit pereentagei food eost percentage 



(table « pwel 5) ^ | 

4* |.28 - portion selling prloe™*"^™""— % ^ 

% % 

.2tf or ,22 J % 



Portion Cost 
12 



% 


8 10 
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5. 1*22 - using formula T^Ol.OO 
No. 4, fanel 6 ^ S 2 

80 

A63. We moved the dee^l two plaees to the right In both the dividend 

and divisor sq that we oould divide correetly^ Nov turn to panel 4. This 

is a single Item food eost eard« We see that on 5 October 19 we bought a 

carton of lettuce for $2.50 per carton* There were 24 heads of lettuce In 

each carton, Therafore, each head of lettuce cost us * 

(how much?) 
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place waste 

A21. The se\fenth reason for uilng portion control is that it provldts 

customer ^ . The eighth , and final, reason for using 

portion control is that it nmkes possible an acouratt coat control system 

so that you Hill know the eKpeeted mQnetary return for the number of meals 

■ 

served. So portion control goes hand in hmd with oost €ontrol« You have 
to control the portions to control the coat of food. You ausC know how many 
portions a certain recipe will yields using studard portion sises, Co 
detgrnine the ooat of the ingredients used in the reoipe, and to sat your 
price for ahe portions served « Without standard portiona, you eould not 
know the correct yield of the recipe. 

-i — — ^ 

$.10 pef head 

A64. We acrlved ac this coit per head by _ 

_ . Eseh peetlsn eonslacs of , _ _ 

" of a head ef laetuee. TheSefore, each portion eoit 

(how nueh?) 

ua _, Thii was awlved at by _ 
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satisfaction 

A22. The eighth reason tot using portioo Miic^ol is that It makes 
pdssible m aeeurate that you will know 

tha expaeted . for tha nwd>ar of meals served. 



dividing 24 heads Into $2.50 (paekage oost) 
1/8 (head of lattuoe) 
.013 (portion oost) 

dividing a Into $.10 OR imiWlplyIng 1/8 by $.10| C0lffUT4TIONi ,0125 or .013 

8} . LU 

a 

20 
16 
40 
40 

A6i. How did we get the portion selling priee of $*03? We know that the 
antlolpated gross profit peroentage Is 55% (p^l 4), sec by the board of 
governors of the open Mss. therefore » our food aost pereentage Is > 



arrived ar by Slnee we Imow the food cost 

peroentage* we o«i figure the portion selling price of $.03 very accurately by 
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coat control system 
nonebar^ ctturn 

A23. See hew many oi the eight reasons for eseabllshlng standard 
portion sizes you em list below (in any order) i 

1. 

2. 

3. 

4. \ 

5. 

6. . 

7. 

8. . 



45% • 

subtracting 55% (snclelpated gross profit paroentage) iroa 100% 

dividing 45% (food eost percentage) Into $.013 (portion eose) and Toundlng off 
to a plaeea beyond the deeiowl (see panel 9) CCIfftn^TIQNi ,028 or .03 



400 
360 
40 



A66< Turn now to.puiei 3,1 md coo^leta all cm^iitatlons necessary tmA 
fill in all blank blocka In the ingredlenea nd yield sections of the food 
cost card. Then return to this text and cotttlntw with the course. 
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A24. You mmy have llsttd some ov all of thm followlng« Go bmsk and 
write in mny that you miistd* this will help you to ramember, 

1. Frtvancs averpux^c^^hasing of food. 

2. Frevrats wmsca of food and loss of nutritive value. 

3. Hakes possible use of fresh food daily, 

4. Assures itandard yields from standard reoipas. 

5. Assurts ease in preparation and speeds up service • 

6. Assures minimsa plate waste due to uneven ^rtionst 

7. Frovtdes oustoDer satisfaation through attractive and uniform 

servings • 

8* Provides accurate oost control systen with expeoted monetary 

re turn « 



A67i How did you get along with 
and chack your ooaputations« Correac 
then return to this text and continue 



the co^utations? Turn to panel 7 
any errors you made in panel 3.1 and 
with the course. 
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A2S* How do we g© about establishing standard portion siiisl Thtra 
are three proe@dyras £ol lowed i using standard guides . training workers « 
and using oreportioning tools md eoulpTOnt . Let's diseuss the first pro- 
cedural using standard spiides . These are oharts shcmlng Che eMct yield 
for foods, portion tables showing sizes of portions for food served, standard 
reoipes giving exact siies of portioris for food served » ceunt and tabulation 
studies indicating mount produced rad actual nu^er of servings sold, 
muiticoimters md other machines to check portions se^ed, and plate checks. 
We will learn more about these guides as this course progresses* 



A68. New turn to pmel 4,1 mad erapleca the eo^utationa for the 
entEles for 10 May mad 1 AugusC by filling In the poEtlen coat Mid poftlom 
Belling price blocks for thoae entrlea on the alngla Item food eoat card. 
Then return to this text and conclnue wleh the course. 
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A26, What ii £ha itnt piroaadufd used lo establishliig acandssd 
porcldn sl2€S? • Gtva Bowm 

examples af theae guides i 



A69« Tura to paael 8 neir and empara it wleh yeof pastj.ngs in panel 
4«1, Coraeet any enora you sadei chaii tetura to this text and oonttuue 
frith the oourae. 
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HI 

using standard guides 

charts, portion tables, standard raeipes, tabuUttons 

A27. Tha seeond pro^edurs followed in tstablishtng standard portion 
silts is to train worktrs in this area. They should be trained in prepara- 
tion techniques that will insure a scandard produce and a standard yield. 
For example, a roast plaoed in too hot an oven will shrink to two^thirds 
of its original sise (a one^third loss). Workers should be trained to 
follw standard recipes that produce stradard yields using standard 
portions. Workers should be shown the sise of portions to serve and how 
to obtain them prior to oealtime. 



A70« WIV^W« Now lat*s r^ttif what we have learned about portion 
eontrol in the kitehen md dining room« Complete the following blanks 
to the bast of your ability. Ravleif the text for any material you may 
be unsure of. eheek your answrs at the top of the next frame , as usual , 
and make any odrreetlons neQesaary, Try to oomplete as mmy blanks as you 
can without aid. 
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A2S. fha ieemd prossdure followad In gscablishlng standard portion 
sls6§ is to . They ihould . 

be cralned In taehniquefi chat will Insurt a gcandard 

and a staradatd , Worktrs §an be trained 
to folLov itwdard using standard , 



and prior to mealtise ean be shoim the sise of to serve. 



A71« The three t^pea of aenua used in open mss operations are 
follows I (lo any order) 

1- • 

2, • 

3. * 



as 



H3 



ttmin wotkirs. 
product 

poirtiaQs 
portions, 

A29. Tht thLw4 pwoamAuVB fol lowed In tatabllahiag studavd part ion 
Bizmm is to uie pwgQgClontng tools rod eqtti»ea€ # i^andard-slaed pans 
pernio portians to served imlforalyt E^siplea art acudard^slzed 

wffln fclnap oaks panap tmd wmmt loaf pana. Toola Inaluda standard- a laad 
ladlaa, spooni, dlppasa, loa onam aeoopap ud sairvlng tongs of varloua 
alsaa/ Serving equlfniant Inoludaa atudMd-ai^ed Indlvldyal €aa8a»leS| 
auatard eupai noldSp ud gouffla aups. Otha? eqylpient Inoludaa aaales 
for walghing portions i sliears for breads « neatSp mi vegetables; and 
cutters for butter, chaesep aggSp cakes, and piaa. Serving preportioned 
sugar, crackers I Jelljp omA cond^senta will do such to control portions 
served. 



a la carta 
table d'hote 
aaieetive 

A7Z. Which Mnu has all courses priced wd charged for separate lyf 



price of the entree tha coat of the entire neal with a choice of courses? 



emtlre veal vlth prearraaged coursaa (no choice) aerved at a fixed price? 



In i^ich menu is the 



Which mnu featurea an 




HH 

A30, Tha thlird, and perhaps TOSt lmportanC» proeedur^ followed in 
tacabllshing studatd porelos alssi is to 

- ttsae pgmit porelsn iises to b# meagurad ae* 

euratal^, Exmplaa ara 



a la garta 
aalec^iira 

cab la d*hota « 

A73« Tha tam yartion aonCgol mans oontrolling tha aiaaa of 

iafvad at a aat high enough to raeovar tha 

ot tha food and othar aicpanaaa. 
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usa prtporcioiilng cools md eqiilpmaM 

pans, ladlasp dlppgrs, seoops, tonga, eups, molds, ksIss, sliesrs, €Utte;s| 
preportionad sugar* eraekgrsi Jally, condintencs 

A31. Sat 1£ you ean list beloit the three main proeadurei used in 
establlihing portion slzasi 

1. ^..^ 

2. * 

3. • 



portloiii 

prlee 

east 

A74. The mtmm at portiontf ii astabllahsdi fensad on three control 
factors. They are as follws: 

1. . ■ _ 

of the group to he fed« 

2a ty^m of wid offered. 

3- expected. 
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1, using sfcaadard guides 

2, CMiaing workers 

3, using prepovtlonlng coola and tquipsiaiic 



A32. Now see how many examplea you ean list below under eaeh pro^ 
Gedurei 

1. Using sfcOTdard guides i 



2* Training wogkars ; 



3* Using prapertiontng tools Mid equipBtent ; 



1« agap aetiyity» sa%p and food prafarenae 
2# mtntt and sar^iaa 
3, proiica 

47S« Saa how SMiy of fihe eighc reasons for establishing studard 
portion siias you am list below! 



HI 

A33. You may have lilted some or all of the fdllowlng examples, G© 
back and add any that you missed, 

1* UaioR standard ^ides f Foud yield charts; portion tables? 
standard raciptts; eount studies; multieounters ; and plate checks. 

2, TraininR woifkegs i Preparation techniques Iniuring standard 
product and yield; following standard recipes that produce standard yields 
and portions I showing workers sise of portions prior to mealtime, 

3, Using preportioning tools and equi^ent i Standard^sized pana % 
muffin tinSp cake pans, meat loaf pans; standard^siied tools : ladles » 
spoons, dippers, ice cream scoops, and serving tongs; standard^slzed serving 
equipnantj individual casserolas^ custard cups, moldg, and souffle cups; 
scales : slicers for breads, meats, and vegetables; cutters for butter, cheese, 
eggs, cakes, and pies; pre portioned sugar, crackers. Jelly, condiments. 



A76, Check your list with the list below Md go back and add any that 
you missed* This will help you to rameiAer them, 

1« Pre Vines overpur chasing of food. 

2« Prevents waste of food and loss of nutritive values, 

3, Makes possible use of fraih food daily, 

4, Assures standard yields from standard recipes. 

5, Assures ease In preparation and speeds up service, * 

6, Ansures nln^jmim plate waste due to uneven portions. 

7> Provides customer satisfaction through attractive and uniform 



servings . 



return. 



8, Provides accurate cost control syst^ with eirpectad monetary 
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A34* What do you supppsa is the purp^ia of using standard recipea? 
It is a oiust that each food service acclvlty establish standard raclpas 
tailored to fit Its operation, because the food service manager eannot do 
an efficienc Job with scaCterad, uncascad recipes. The purpose, chen, of 
using standard raclpes Is to guide, the food seiy_l_ce_ activity in its f god _ 
prspayatlon uilng tested, recipes tailored to tit Its oparation ^ 



A77. What are the chrse main procaduras used In establiihing portion 
glEas! 

1. - • 

2. ^ . 

3. ' 
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A35. The purpose of using standard recipes la to _ _ ^ 

the food service activity in Its food preparation using 

tailored to fit its operation. Selected recipes can be 

bound in loosa leaf binders and can be placed on cards with plastic coverings 
for filing. It Is advisable to have a duplicate file of recipes or a master 
file. One set of recipes can be available to the office staff and the 
other to the kitchen parsomel. Any changes to the recipes ahould be made 
to both sets. 



1« using standard guldas 

2. training vorkars 

3, using preporcionlng tools and equlpnenc 

A78p See how many e3camplas you can list below under each procedure: 
1. Usln^ icandard ^Ides i 



2, Training wrkew 



3. Usin^ preportioninE tools and equlroent : 
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A36« We have dlaaussed using standard guldas, sueh a§ standard reelpaSj 
in esCabllshing itandard portion simmB* What art thg ochar advancagei of 
standard raaipei in the opan mess food pparation? Actually^ there are five 
sain advantages of uiing §tandard reelpas In the opan mess« The firgt 
advmtage is that strndard raelpei save time tor both the eook and the 
nanageir* If the adok Imowa eKa^tly how auch of an item to pse^are for a 
speolfied nua^er of patrons and if he knovd tha aKaoc yiald (nifflber of por- 
tions produced) by the reolpe for each Item on the menu^ he will save muoh 
t^e in praparation. 



A79p You may have listed some or all of the following enamples. Go 
back and add any that you missed « 

1, Uslnfe standard guide Food yield oharts; portion tables | 
scaadard reeipes; eount studies | multlooimtarsi and plate cheaks, 

2, Training workers t Preparation taehniques insuring standard 
product and yleldi follwiag standard recipes that produca standard yialds 
and portions I showing workers siie of portions prior to mealti^* 

3, Using prenortiening tools and equipment i itacdard-siied pansi 
scandard-sized tools V^tudar4^8i£ad serving equij^nt; scales; siicers; 
cutters I preportioned servings of isdivldual itras. 



0 




s-i 

A37. What is the first main advantage of using atandard „clp.s m 
an ©pan maas food Qperation^ 

- ^ for both the 

^ and the 



A80. The purpoM of uilng standard regip€s is to 
the food serviee aeclvlcy In its 



using 



tailored Co fit its operation. 
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they save time 

cook 

managgr 

A38« Tha seaond main advancaga of using standard rtalpes In preparing 
£ood for the open megs food operation Is that they eliminate OTegswork and 
control waate p Just as they gave time by telling the cook exactly how much 
of an Itra to prepare and hov mych of each Ingiriidlent to use, they eliminate 
meeswork In esttoatlng how much of an Item to prepare or how much of sn 
ingredient to use« Preparing accurate amounts will, of courses control 
waste t as there will be fewer leftovers. 



guide 

food preparation 
tested recipes 



A81« List below the five advantages of stradard recipes i 



I* They save 



for both the cook ^d the mmager. 



2, They eliminate 



and control 



3. They eliminate variations in 



and 



of the product. 



4. They simplify the Job of 



a new worker. 



5. They aid in controlling 
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A39* What is tht. lecond main advantage of using standard recipes 
in preparing food in the opan mesi? _ _ 



1« tima 

2« gutsavorki wastt 

3, quality I quantity 

4« training 

3. feed cost 

AS2« Food produQCion plwning Is plmnlag to $mt thm right amount 
of prtparad with th© laast pQSslbIt 
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It ellsinates guesswork and controls waste 

A40. The third sdvancage of standard realp^s is that they eliminate 
vaytations in quality and quaiitity of the product. We have already 
mentionad praparlng aeeurata aniounti and uaing accurate ingredients and 
how this will control waste. This will also produce accurate quality and 
quantity of the product we are praparingp Using a standard recipe for a 
c^e^ for Instuca, will produet a cake of hifh quality and of the correct 
si2e to Met tha yield raqulreoenta for cake for the meal. 



I 



food 
on tine 
loss 

A83. The three tools of food production planning are as follows i 

2. * 

3. -^^^ * 
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What is the third advantage of standard recipes? 



1« cha forecast 

2« tha bast prlnelplas of cooking 
scmdard raclpes 

AS4« Now lat*s try ioma ilmpla problama basad on tha raclpa food 
cost card (pmal 3)i 

1. If a raclpa calls for 80 portions of an Itan and ylalds 
240 units of that Itan, hov many units will ba In ona portion (portion 
slEa)? . 

2. If tha radlpa calls for 1 3/S lbs. of granulatad sugar 
and one pound of sugar costs $.10, hmr much will tha total amount of 
sugar usad cost? « 
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They eliminate vafiatiuna in qualtty and quanticy • 

A42, The fouyth advantage of standard recipes Is Chat they simplify 
the tob of training a new wogkar . Suppose you w©re training a new worker 
in how CO bake a aake and, although you knew quite well how to do thiSt 
you foll^ed no partiaular re<:lpe« Your quality of finiahed product and 
ylald would ba subjeet to Qonslderable variation^ It ^uld be difficult 
to train tha worker lo that hm could produce uniform quality and quantity 
of product lirtieti ha Is on his own# 



1, ^SWERi 3 units; COMPUmTIONs 3_ 

SO) 240 

2. ^SWlRl $,1375 cost I CWTOlATlONi ^ ^ ^ ^ 8/l!l000 

8 1 

OR 

1 lb. - 16 es; therefore, 1 3/8 lb. - 16 om,- 22 oz. x .10 - 2.20 + 16 - .1375 

+6 om, 

* 

A85. 1, If tha food cost pereantage of tha recipe la 50% and the 
portion coat Is $.100, what Is the portion sailing price? * 

Na» Tim TO PAMIL 4. 

2* If you bought a carton of lettuce for $3.00 and each carton 
had 25 haads In it* how mich would each head cost? * 
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* m 

What is thfc fourth mdvancmge of using standard reelpes in Cha 
open maai food operacions? _ 



PLEASE RETURN TO PAGE I CONTINUE WITH FRMffi A44. 



1 ANSWllf $.20 part ion selllag p^ieai CQIffUlATIOHi $0*20 (feraula 4» 

,50.771^00 panel 6 or 
« use table, 

panel 5) 

2, i^SWEl; $.12 unit eoat; COffUmTIOHi $.12 

25)4, uu 



A86. 



1. If each head ti divided into one-quarter portions, how muah 



will each portion cote? 

2. If the mtlalpaud iroaa profit of the open aess is 60%, what 

will he the portion selling prlee for the lettueet ' 
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1. ANSWER: $.03 (porelen cose)| COTffOmTIOTi $.03 or 1 » -M - • 11 - i 03 

WTtI 4 - 1 4 ^ 

2. ANSWER: $.0S (potcion selling prltta) | COOTDmTIOHi 100% - 60% - 40%; 

f '075 . Qg (fovmuia 4, 

.40./.3,.000 p„el 6) 

A87. This completea iaquenee A. 
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ovm msB FOOD em's ^mmt 

SEt^JlNCE B OBJECTT 
Funetiona md Pgliielples of Fq d Cost CanttQl 

After eompleting this stqutnce ©f Instfuetlon, you will ba able to do 

Che folloirlng Chlfigsf! 

1. State the purpose of the food oost Qontr^L iyit«. 

2. Select from a Umt the three esieotial features of a f^ eoct 
ooncrol system. 

3. Select five of the seven areas of open laess aanaieaant im nhich 
the food cost control systw is applied ud identify each area seleoted as 
follows; 

a» Purchasing . 

(I) Reco^iM the wo priiaary types of purchasing for the 

open mess. 

<2) Salact three of the five sain factors to aonsider when 

pyrchasing food« 

(3) Select six of the eight ^^rtant piides to follow when 

purchasing food. 

<4) Define the tansi "percentage of yield" as it pertains to 

food proparad for servings 

(5) Determine the aMunt of a food item to purchaae based on 

th^ parcentage of yield of the it«, 

b. Reeaiving , Identify two of the three controls used whan 

receiving purchased fo^. 
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(1) Selaoc touT of the six faeMri eontrlbueing to leii 

of scertd iomd Items* 

(2) icata tha basie pvinalpU o£ itoraga. 

d. Usulng. ialaet tw© of tha four oontrol maaauras ragardlng 
Cha Isstia of food Itans* 

e. FTOduettlon . Idasfcify two of tha thfae bailc produotlon 
eon^rols govaraing tha ptapatation of food, 

f . itiyantogy. 

(1) lEata the baato princlpla ralatlng to Invantory eontrol. 

(2) Idanclffy four of tha mix usual eausas of dlsarapaaolaa 
in invantorlas« 

g. galas . Idantlfy osa of tha two primaty ayacams uasd In aalaa 
control and idantlfy parsonnal duties ralatad tharato. 



t i 
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Bl. What do you ehlnk the aug^M o£ a food cost eontEol 

gyitcal M« have already itudiad (in i«qyenea A) the pogtien confcgo^ syiteo, 
trtileh 1» a part of tha food eost eentrol lysttn of the open oeia. We 
learned that pottioii eontrol was a aajor faster in open aeat operatienB 
to aaaure a fair profit to the open neBi and a reaeonable mount of food 
at a fair prlea to the euiieoffier. Thle la the purpoea, then, of the food 
eoit eontrol tystm. It eontrole the eoet of food aewed to the euitoBier 
M that ha en raeelva a reaeonahle aaount of food at a fair prlea end eo 
that tha open aaea en reallsa a fair profit. 



151. See If you ein Hit below the nix faetors eontrlbutlng to loaa 
of stored food Items (in any orter)i 

1. ' 



2. 
3. 
4. 
5. 
6. 
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B2. StAtt la your etm wd» the purpoM oi * feed eoit eontirol uytm, 



B52. Go back and add my o« thaia that you aifht h«va nlaMdi 

1. hi^ huiddlty aad tevwAtuva. 

2. theft. 

3. apollaie. 

4. ihriiikage. 

5. imaee. 

6. rodeata and Inaeeta. 
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13. You probably wrote ■gMehing like thlsi It eoncfois the eosc of 
food ■egved to th e gufC^eg to that he am geeeive e geaaonable Maount of 
food at a fair pglce an d le that the oBen —a ean gealige a fair profit . 
Go hask mA add any part of this that you night have left out. 



■S3. The baalc prineiple of atogage iai 

whieh aaaos to 

atored aeoek ao that you 
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B4. A gotid food coit contjol syicra nuit have three esaentlel feacurea. 

as follows! 

1. It suae be praetical and not interfere with kitehan working 

roucine. 

2. It muse be eontroUed by perionncl other thra food aerviee 

personne 1 , 

3. It wst provide enou^ Inforaatlon ao that eorraetive aeaaiwea 
nay be eaken lAen neeeaaary. 



first In, first out 
rotate 

use Iteaa stored the longest first 



B54. The fourth area of open ness lUnagMient In whioh the food coat 
eontrol iystem i. epplled la laauln^ food In the open Mas. There ttiiour 
control measures to cake when Isaulng food Iteas, M followai 

Pf"^tt'^^*tgnated to do ,heuld laaue food itema . 
bllepJ'oJ^ve^^^r^^^^^^ 



sufflelent 
an hour be 



^1 ■hoMld be issued only at sneei fled tlaiea . it is uaually 

for the aterareoB to aake laauea In the ■emlag. at noon, and 
fore the storerooB eloaes. 
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15. Although a food a©iC eontiol •ysC^ it laportsae to Che ©psn 
mmm food progrwp it oust aoc iaterftte vifeh Its tffiolMt opentioii« It 
oust be wrkabl€ md imiat not take too nieh tlffle away froa nsular dutiea 
of personnel. A good food oost control progra, adequately plwned and 
nalntalned, will add to» father thm take froa, the effioient operation of 
the open MSS food progran. 



155. What are the first two food cost oontrol Mssures to take when 
issuing food iteas in m open neas? 

# 

2. _^ — 
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B6. What Is the first essential feature of a godd iomd eoit edntrol 
systen in the open mess? 



1. Only designated persons should issut food items 
2* Food should be issued only at speoified times 

B56* 3* Food ittmi should be issued only on one speeifio fora.^ There 
ds no need to have several forins to use when Issuing food. One form should 
be enoughs It should have aoluma for quantity, eonnodityt itoek numberi 
unit pries, and total prioe, it should be numbered in the upper right hand 
corner to make missing foms easily identifiable^ Nothing should leave 
the storeroom without being shown on a requisition tmtm^ the fon should 
be signed by the issuing alerk and by the receiver of the food items* 



6 
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It mimt hm prutleal mi not ioeerfere wish kitehm iforklng foueint 

B7« Altheu^ food servloe pt^sonMl wtLl be involvad in thm food eost 
MQKol progtu» iiioh as In fctsting ro€lp#fl for yiold, £fillylng soatter 
sheets p filling out oustonets' sales ohMks, and seeing seandard portions » 
the pto^tm mmt hm eontrelled bv open nest ^toinistracive personnel rather 
thm food servtee persoimel , Slnoe the progrn iwoli^s bookkeeping and 
aeeonntlng prlnaiple8» the oluttoe for error Is greater nong persoMel not 
trained in these subjeets* A^eyrate reoords mast be kept of eoaputations 
and proeedures« Pilferage will also be discouraged^ 



B57^ The third food eoat sontrol ffieasure to take lAen issuing feed 
itmUi in n open aess is to 
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B8, Stmtm thm second tssantial immtuwm Qi a good food momt oontrol 
aysc^ in an open megs* 



use only onm spagifio fora to Issue IcnkI Itns 

B58« ^* The issue £om should havt a a^elflg dlatgibufclon of eoplea . 
The lasua clerk should keep a eopy» one eop^ ahould be forwarded tm the 
accounting or manager's office » amd thm receiver of the food should wmtnin 
one copy« The number of additional copies prepared will depend upon the 
poiiey of the particular open nest* 



70 

It TOiit be eontrolUd by pefsonnal othir thm food st^lce parsottftel 
B9* It la one thing to reeord tht numbar q£ aach fpod item sold 

i 

in thm Qpmn mess, but anochar thing to record vhethet you are mMting 
the anticipatad gross profit pereentage set by COH^RC of the open mss. 
We have already discussed some of the forms and ways used in the open 
mess to determine profit for food ittms sold* The foreeasting sales 
sheet will show the arount of leftovers we have for food items In a 
specific menu. 



159. See if you can list below the four control measurts regarding 
the issue of food Items s 



1. 

1. 
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BIO, The reelp® food CQBt eard will shew us whtthar we mmt the snti€- 
ipafced gross profl.e percentage for a spealfie reelpeg The single item food 
cost card will show us how suoh eaoh portion of an Iten oost ua and how 
tmmh to charge per portion baaed on the profit to be expeaced^ All of thta 
Information Is Inportant In showing us lAether oorreetlve measures mat be 
taken. If there Is too nueh waste i too sany leftovers , or we do not neet 
the gross profit percentage set by the open mess directorip then correotlve 
measures aeat be taken , io the third essential feature of a good food coat 
control systes Is that It aust provide enoutfi Inforsatlon so that corrective 
measures aay be trten ^ea necessary . 



B60, Go back and add any of these that you missed; 

1. Only designated persons should issue food items. 

2. Food should be Issued only at specified times. 

3. Food Ittms should be Issued only on one speeiflc form. 

4. The issae form should have a specific distribution of copies* 
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Bll. See If you can liit balew tht ehrae eaicatiftl feseucas of a food 

cose eotierol vystta (in your own word*)! 

I. 



2. 



3. 



161. Anothac area of ©pan aeat naMgenene In which food eoat conei^sla 
afa iBpertmt la ehe pgoduetlon or pMparation of food. Product: Ion 
coatEols avoid wasea, eheraby teduGlng eoafi and pElea. There ara three 
baaio preductien controla plannad preparation basad on paat aalai hMtory 
tha uaa of staodard reelpei, and the aervlng of standard portion alaea. 

Planned preaaratlon . An analyiifl of past food salea reeorda is 
Bade to asslae in planning for food preparaeion in the open oaaa (panala 2, 
2.1 and 2.2). This avoids svarproduetlon ud the preparation of unpopalar 
OF unwanted itma. 
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B12« I. It muse be prmafclaml lAd a^e Interfere vich kitehefi vorkiag 
rmtine. 

2. It Qusc be €9fitr@lltd by perMuiel other thm food servlee 

persarael, 

3« It oust provide enou^ infomition so that oorreotlve 
measuras mmy be taken iHieQ nmcmmmmty^ 



BA2. Reoordi of food selei should Iselisde the ItMip day of tte neA 
served p the ealandar date ser^red, the seal for vhieh it was prepared, the 
ntodier of portions that were prepared , the mmbmw of porcione aottsally soldp 
and the ratio of portions prepared to portions se^ld. From this Informatlra 
you will knotf hov sueh food to prepare. 
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Bl3, The food eosE control syitem appliei to all imven areas of opan 
roees food managamenti pugchaginfe. recelvinR . storing > issuing > product ion ^ 
Inventory controls , and sales . It stand* to raason that wise purchasing is 
an important part of controlling food cost, Purchasing is of two prinary 
types- direct dally and itockaM . The first is done dally for lOTedlate 
use, such as Mat and fresh vegatablesp while the second Is done periodically 
for replacement of bulk it^s. Food cost control Is an li^rtant part of 
both types of purchasing. 



163. What is the first basic product ion food cost conWoL for 

open mess? ^ 

, To do this you must analyse 
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B14« Purehasing of food for Che opsQ mss food operation li of ^o 
prlnary types. What are chmy? And 



planned praparation 
past food salai reeorda 

B64^ Standard raelpas . Raeipai and fomalai ara uaad that have baan 
-^aJted for aoeaptaMa ud profit potantlal. Standard raelpas praparad by 
cha chaf assura that the food usad produeas dailrad portions and that 
ihrinkaga and waina ara kept to a mlniJHim* 

Standard portion sizaa ^ Eatabllahlng standard portion alses Is an 
ImpDrnant production eontrol. This pravanta favorltiin (the tandaney to glva 
largar portl ms Co oartaln austonars) , saf aguards against oyitonar dlssatla- 
faatlon, and pravtncs food waste. 
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dii^est daily 

B15* thmtm are five Min facccrs that yoy oMSt eonsidar whsn purehasing 
food tow the ofen neas, as followsi 

1^ The drained weight eC the eanned geodi you are pyge haaingt An 
aff-brand of peas welding 14 1/2 ounees say be 90 ^Ment water. Nme-brand 
p^as of the sme wei^t say be 10 pereent water. 

2. The Brada vou are purahasing t Be sure to purehaie the grade 
yoy require. Buy qualltyp but buy for speclfie needs. Chelee beef laay not 
be required for braising or stewing, although It may be desired for steaks 
and roasts « 



B65. fha three basU produetlon eoncrols governing the preparation 
of food are as follows i 

1. — — * 

2. • * 

3. — ' 
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Bi6. What are the first two main factors to consider iHien putchasiBg 
food for the open mess, in order to conerol food cose? 
1. 

2, 



1. Flannsd prapafacion 

2. Standard raeipes 

3« Standard portion si^es 

B66« Another area of open aesi muagemant In whleh cKe food cost 
oontrol systam Is applied is in the iweatory of food ittsa stocked. The 
basic prineipU relating to inventory oontrol In the open mess is that a 
perpetual Inventory be kept on eMpensive or eritloal it^u« to keep a per- 
petual inventory^ the purehases nade eaah day ar:e idded to that day's opening 
inventory and the day's Issues are dedueted. 
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X. drained trcl^c 

2, grade you are purehaglng 

B17. Two more purchaging factora to eonsider are at lollona; 

3. The puirpoae for which you are purehaslBg . For exanpie, if 
you are buying steak for a banquee, you might w«it to buy 6-ounce ■tteaka. rf 
you are buying aeeak for dinner meals, you sight buy 10-ouaee ateaks. 

4. The budget or aoeciiieacion mdeg which y°" ourehaajng. 
Buy Juat enough ao that there will b« no apolUge. Uae a aalea hiatoEy of 
the Item as a guide (aee panela 2, 2.1. and 2.2) when pittchaaing to eatiaiate 
the mount needed. Careful budgeting of food purehaaea halpa to keep the 
food coat to the euatwer down. 



B67. The basic principle reUeing to inventory eonteol In the open 

Mas it that a inventor be kept on _ 

itms. 



or 
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Bis. What are two more fdctors to consider In open meis food pyrchasln* 
to control tha cost of food? 

3, * 

4, ^• 



eKp@n3l\r€ 
critical 



168 p A perpetual invsncory is kept by adding ^^^^^ 

to that day's Inventory and 

the day'i Isiues* 



EKLC 
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3, The purpose for which you are purehftglng 

4. The budget under irtileh you are purchaalng 

B19. The final purchailng factor to conalder Is: 

5. The reputation of eha brroda . Buy by brand nme. Buy by 
grade and quality of product. Buy fron knotm food suppliers. 

Now see hov mmy you can list belw of the five fBetors to 
eonalder frtiea purchasing food for the open ness; 

1. - 

2. 

3. ^ 

4. 

5. , — ^ 



purohaaea nade each day 

opening 

deduce iRS 

B69. At the close of each nonth the closing book inventory ii compared 
with the value of the phyalcal Inventory of goods on hand In the kitchen. 
Dlserepanciea between the two Inventories eiteeedlng five percent of total Is- 
sues for the month aust he Investigated. There are six usual causes of these 
dlacrepanelea between physical and closing book Inventorlea, as follows i 
llieglble requialtloa.. Incorrect pricing, aatheiaatlcal errors, shrinkage, 
spotlage, ntd theft. 
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120, You may have listed all of the followlni. Go back and add any 

that you mlsaadj as this will help you to rememberi 

1. The drained weight of the eantted goods, 

2, The grade of the produce, 

3, The purpoae for ^ieh you are purehaslng« 

4. The budget or specif toatlon under whiah you are purchasing. 
Si The brand re^tatlon. 



B70, We can sae that with eare wa ean avoid the first three causes 
of diiarepanciaa, Wa aan make our requisitions elear to read and prloe 
correctly on them, avoiding errors in conputations. We have disausaed how 
humidity and temperature eontrol and first in^first out help to avoid 
shrinkage , waste, and spoilage. We have also dlseusaed how theft can be 
controlled by keeping items subject to easy theft In locked boKes. 
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B21* In addition to thm five faetori to consider whan purchaaing food 
tot the Qpmn mess, thare ate ai^t guides that will assist you when purchasing 
food CO control food east in Che open aassi 

1. Visit tha market . This is inportwne baoausa you nast saa what 
you are buying in order to know its true valua ud appaaranoa. Staple itasis 
(flourt sugar, eanned goodsy oondisantSi ato«) should be purchased £roa the 
eomiasary store. 

2. Cropare priaes of different dealers ^ It is apparent that 
great savings oan be realized If pr^uats of ogaperable quality eu be 
bought for less when buying la larger quantities. Don't oount on one dealer 
for the bast buy. 



B71, List below the six usual eauses of dlserepmcles InventerleSs 
then cheek your list with the next fi 

1* 



2. 
3. 
4. 
5. 
6« 
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b22. What are the first two guides to contrnlling food cost when 
purchailng food for the opan messi 

1, „ . 

2. ^* 



1. Illegible requlaltloas 

2. inoaneet prlelng 

3. math^amti^ai errors 
4« shrinkage 

5, spoilage 
6r theft 

B72, The last of the seven areas of open ness unageMnc lis whlah 
the food Gost eontrol systea Is applied is sales . There are w© prlaary 
systems used in sales control, as follows? keeping a history of sales and 
aontrolllng waiteri* ehecks. 



9i 

1. Vtiit the market 

2. Crapart priees af different dealere 

B23. Tw© other toportut purehaalng guides; 

3, Ceroage pgodueta for ytfeld . Tasti pMve that frequaiitl^^ the 
best grade gives the greaceat yield. Large fish have less waste than sMll 
fish. One paund of leg of la^ yields only six oimces of edible naat^ The 
edible yield of dressed rooster is 25% to 3S% of its original wight. 

4, Develop spod relationships iflch dealers . This is Important 
beeause frequently you am be advised regarding eeonomy in purahaslng. It 
neeessary to keep up to date with ohanging market conditions Md new devel- 
opments that affect priees. The dealer can assist you with this. 



B73^ 1. gales hlatogy . It is important that a sales reaord or history 
be kept of all menu Items sold (panels 2, 2.1, and 2.2). This can be done 
by one or two persons, depending upon the operation of the particular open 

a. Food ehecker . The food cheeker keeps a. record of the 
nunber of a«eh food item sold, showing individual ieema when a U carte 
MTvUm la used, and entire aenu selectiona when table d'hote ■etvlee im used. 

b. Food eashler . The food eashier verifies and reeorti the 
sales price of each Itea from the sales check In the cash reglater and col- 
lects the total mount of cash recorded. 
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B24. tfhae are cwo ocher Important purchasing guides? 

4. . 



B74. What is Che first primary systan used in ■ales eeacrsl is the 

open siaas to control food oost? — _ _ - _ - 

Who ara the personi that usually do thisf _ _____ _ _ 
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3. CoafMS produaca for yltld 

4. Devalap good ralacionshlps with dealers 

B25. The neKt two purehaajng guides mwmt 

5. Ogder asrly . By planning ahead you can arder your subsiacanca 
itaai eaifly etiaugh to rsaalva your prefereQces rather Chan having to acoept 
substitutes or less suitable items. 

6, Buy prepertlotied, frozen iaod ^enaver possible ^ Preportlanad 
Icems save on labor (pr^esalng)i storage spaeeg matep mA portion east, 
Froien produce provides seasonal faad items ehroughout the yeary and froien 
gourmat entrees need only to ba heated tmA served. 



keeping a sales hiscat'y 

food checker and food cashier 

B75* In same open mess aperatians the duties of the food cheaker and 
cashier are eotobined so that ona parson parfoma the functions of bath, la 
any event, the ^partanag of keeping an accurate food sales hietory c^mot 
be averemphasi£ed« 

2. Contrel of guests' chaaks , Preia:rtared guest checks are stared 
in a locked box and issued to waiters, lAo sign for eh^ by nisAer. Unused 
guest checks are retuned by the waiter, nd used guest chacka are turned 
in by the waiter with the caah to the cashlar. Nimbars of used checks cm 
ba checked against m^ars of unused chaaks « 



■ i 
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B26. Whac are Che next two purchasing iuldes? 

5. . 

6. ^ 



B76, What are Che two primary ayatmu used in aalea eontfol ot food 
In the open ness? 

1. , 

2. . 
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5, Ordar esfly 

6. Buy pfeportlsned, itozmn feod (vhenever pQaalble) 

B27. The final two put chasing guides are: 

7, purehase in u Ik when you aan gei^ilie a subatantlal dlaaoUBt, 
It Is not necesisry to buy Mall ar individually paekaged Ittms whan larger 
bulk slEes are available at a aonsldeMble dlsaount. 

8. Set a gehgdule for vlslta by vendors . It Is ^portmt to 
talk over your purchasing problems with vendors. In order to do thlsj 

sat a definite, rtgular sehedula of times chat you can see vendors, perhaps 
on a TOnthly basis, to iron out any probleas that you may have* 



I, Keeping a history of sales 
2* Controlling guests' cheeks 

B77. The food ehecker keeps a reoord shoving the ^.^^^...^^^^........^^^ 

of eaeh food item sold, either by " entire 

_„ selections • Tha food aashler verifies the 

of each itm, records It in the 
Qollaacs ' 
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B28. See how many of the eight important guides to follow when put- 
chasing food for the open mees that you can list below (fo back and r&vi^ 
any that you don't remember)^ 



1, 

2, 
3. 
4. 
5* 
6. 
7. 

a. 



number 

Individual 

menu 

ialei priee 
cash register 
eaah 

B78* Sales history is transferred to seatter sheets (panels 2 and 2,1) 
that are used to deteraine if prices charged are in line with the total daily 
food cost and to detennine If corrective action is necessary in food production 
planning for the open n^ss. 
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B29, Did you ges TOst of them? Hare they are. Go baek and add any 
that you oiissedi 

1, Visit the market. 

2, Compare prleei of different dealeri* 
3* Compare produeta for yield. 

4« Develop good relationahipa tflth daaleri, 

5. Order early- 

6. Buy preportloned, froEan food lAeoaver possible* 

7. Purchase in bulk ^en you ean to realise a substantial discount. 

8. Set a schedule for visits by vendors. 



B79. UVI^^ How let's review what we have learned about Che funeeions 
and principles of food cost aontrol, Craplate the following blanks to the 
best of your ability. Review the CeKt for any aaterlal you may be unsure of. 
Check your answers at the top of the next franei as usual, and make any 
corrections necessary. Try to complete as many blanks as you can without 
aid. 
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B30p What does the peyeentage oi yield of a food ittm oean? It Is 
the percentage left to serve after the item la cooked o ff pgepared . For 
example y an 80% yield of a food item Indiaates a 20% loii in preparation* 
Yield is uaually determined accurately by a klcchen test of an Item. Meat 
yield can be egtlmated by referring to neat yield charts published by whole- 
sale meat distributors (panel 10). For eza^le, the ehwt shows that swise 
steak hai a yield of 70% of the origiaal lc» after it Is looked. This 
information is iApertaat in plaming the amount oi an Itoi to pyrcbase for 
a given meal. 



B80, The purpose of the food cost control system is to control the 
of food served in the open aeaSt It assures the 



customer of receiving a reasonable asBomt of *t * fair 
. It enables the open toeig to reallEe a fair 
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B31. The pereentage of yield of a food Item is the 



after it is cookad or prepared* A 9TC yield would 



indicate a cooking loss of a food item. Yield li usually 

detemlned accurately by a ®^ item. 



food 

prlct 

profit 

* 

B81. The thrta assantlal featurea of a tood east control systam aire 
as followa: 

1, It oust be and not intarfere with the 

^^^^^^^^^^ irking routine, 

2. It mat be controlled by personnal other th« 



personnel, 

3* It TOSt provide enough information so that 
mjiy be t^en f^en necessary. 
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^3 



percentage left to sarv© 
10% 

kltehen teat 

B32, To detaraine the percentage of yield in a kicchaii teat , the pur- 
chased weight of the food item is divided into the weight available for seeing, 

FOSMUTAi Weight avat lab le for serving « pareencage of yield 
purchased weight 

For exraple, 93,7 pounds of steak ave puirchased^ After trj^ing 
and cooking p 75 pounds reuin for serving . Divide 93, 7 Into 75 and you get 
an 80% yield: ,go 



1. practical; klCchen 

2. food service 

3. earreetlve measures 

B82. There am seven areas of open bcbs nanagemenC in vAieh bha food 
cose eontrol system is applied. See how many of them you can liat below 
(In an^ order) : 

1. , . ^ . 

2. , . 



4. ^ 

5. 

6. 

7. 
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B33t You purchase 100 peunda 
determine its percentage of yield, 
you have 80 pounds lefc to aervre« 
steak? . What ii 



9H 

of steak and eonducC a kitchen test to 
After trinming and cooking the steak. 
What la the percentage of yield of the 
the percentage of loss? * 



1, purchasing S. production 

2. receiving ^» tn^^mtory contrel 

3, storing 7. aaUs 

4. lasulng 

B83. There are two primary types of purehaslng for the ©pen meas. 
See If you can list below irtiat thay arel 

1, • 
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80%; COiPUmTIONi qq 

lOUjflUiu 
80 Q 

20%; COTFUmTIONi 100% - 80% * 20% 

B34* Thert Is a fonsuls far dacerminlng tha numbar of poundi of an 
item CD purchase based on its p#reancagt of yield. Tufn to panel 6 ud look 
ac forxmila 1* It iays to nultlply the nt^Aer of personi you art going to 
serve by the desirad partion sise of the food itent. Then siilclply the 
percentage of yield of that ites by 16 om* (one pound) ^ Divide the last 
figure into the first. This will give you the nimber of pounds of the food 
item to purchase • 



1« direct daily purchasing (for Imediaca oonsysiptlon) 
2, seockage purchasing (for future use) 

B84« Heat and fresh vege tables would be purchased under i^lch type 
of purehaiing? , 
Bulk items that reach the reordering point would be purchased under idilch 
type of purchasing? . . 
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135, The rnxmplm under the forauU shows that you would need to 
^rehaae 94 pounds of iteak having an 8W yield if you planned to serve 
200 personi a 6*oz* portion of steak. You alvayg round off the number of 
pounds to the nearest pound (93*7 to 94) (•€© panel 9 for rounding off). 



direct daily purchasing 
stockage purohasing 

B85. When purchasioi «dod. there urn flv^ mmin faetor. thac ihould ba 
considared. See how many of then cm llaei 

1. . „ — 

2. . - 

3. — — — - 

4. • 

5. ■ 
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B36* The perGentage of yield of a food item i§ determined by 
the purehased weight the 
Mce you have the per- 



centage of yield of a food item you can figure the number of poundg of the 
item to purchase based on the nmber of the 
desiifed * 



1, the drained weight of the canned gaada you are purchaalng 

2, The grade you are purchaaing 

3, The purpose for which you are purchasing 

4* The budget or specification under which you are purchasing 
5* The reputation of the brmds 

B86, See how Mny of the eight important guides to follow t4ien pur- 
chasing food you can llsti 

1. - 

2, ' 

3* - 

4, . ^ ^ 

(concinued next frame) 
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dividing 

into 

wcighc available for serving 
perions to be served 
porelon sise 

B37, The foraula for figuring the nuaber of poundi to purehaie ia 
as follows I 

X _ Binder of pound t 

X to purchaae 



B87. 

5. 
6. 
7. 
8. 
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B38* Now let's try ioma slmpla problrasi 

1* You are eonducting a kltehen test for percentage of yield of 
a food item. You weigh the Item before it is processed and cooked Bi*d 
find that it weighs 98,5 pounds (purehased weight). After It Is cooked and 
processed It weighs 79.6 pounds (weight available for serving). What is 
the percentage of yield of the food item? _ 



388 « Go back and add Miy of these that you missed: 

1, Visit the market, 

2, Compare products for yield. 

3^ Compare prices of different dealers* 

4. Develop good relationships with dealers, 

5* Order early. 



6. 



Buy preportioned, frozen food tdienever possible. 



7. 



Purchase In bulk %rtien you can realise a substantial discount. 



8, 



Set a schedule for visits by vendors. 
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ANSWER: 81% (yield): caffUTATIONi ,808 or 81% (rounded utt) 

98^.)/y^U~ (panel 9) 

139. 2. A bfinqust for 300 persons has Juit been aocepted by your 
club laeretary. He goaa to you and aska you how many pounds of pot roait 
he should purchasa. You knoi? that the yield for this roast is 62% and chat 
the porcion to serve is 4 ounces* Hot many pounds would you tall him to 
purahas^? - - 



B89* See If you can define the ters "percentage of yield" as it 
pertains to food prepared for servinii - 



To determine the pereentafe of yield In a 



kitchen test, the weight of the food Item is divided 

into the - - 
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ANSWERi 121 pounds to purchase 
COMFUmTlONi 

300 K 4 m 1200 

,62 X 16 9-92 



m 



992.)auuuu.o 



1 20 t 9 o r 121 pouRda (rounded off) 



(ptttl 9) 



B40. Now chac we have learned how the food cost control system applies 
to tha area of open mesa nmnagement oalled purchaslns * let's diicusa how 
it applies to the next area, reftelvtna f Hoif do you suppose wa oan oontrol 
cost of purahaaed food by the way we reeelve It? Aere are three eontrols 
used In reoeiving purehased food at th# opM MSSt aa follows i (1) OrtaQt 
pergonnel; (2) cheek for qumtityi quality^ a^ weight | mA (3) expedite 
perlshablea. 



It la the percentage left to se^e after thm food itea is cooked or prepared 
purchased ^ 
weight available for serving 

B90« You purchased 98^5 pounds of steak. After trining and cooking 
it, you found that you had only 80 pounds left. What waa the percentage of 
yield of the steak? , 
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B41. Let's dlieuss the first foud aest control used In »eelving pur- 
chased food vhleh is to ogient peraonntl . The noat diff iculc job in the food 
field is to convinM personnel that food is money. Checking in of purchased 
food must be done by aompetent and conscientious personnel. Receiving 
personnel should be spot checked at their work at irregular intervals. One 
of the areas mat vulnerable to loss in o^n mess managraent is the receiving 
of food* To guard against tOTptationi receiving personnel should never 
handle cash. Strict control oust be exercised wer their proper handling 
of food CO avoid dowge and breakage In reeelpe scorage. 



SIX J CQlCroTATIOMj .81 

98. 5, )iO, 0,0000 

191. You are tEying to deternlM how oych of a seat Itea to pUEchaaa 
for a banquet of 250 persona. Tha yield of the meat itea ia 60% and 
the poEtion sise ia 6 ouneea. How many pounds will you purehase? 
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B42. What is the flTst food cost concrol used In regelvlng purehaaed 
food in the open mess? > 



ANSVlRi 156 pounds to puKhase 

C0!ffUT4TI€»ll 2S0 % 6 , 1^00 . 156. 

,60 X 16 9*60 9,6Q,)LS&d,00, 

b92« In receiving purchased food items at the open mess, there are 
three food cost controls used, iee If you can list themi 

1. . 

2. , 

3. 
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143. Thm sacotid eontMl uied in reeaivlng puMhaMd foed mt tha opan 
mess is to aheek for quantity, quality, and watght . Each purchasa nwit 
be ehagked ud Inspectad for quality, quantity, or weight against the in- 
voice vhich accompanies the order. While the driver is atill there, the 
ehacker should look for short weight , substandard oerchandiia, partially 
filled cases, and item-* for- item adherence to the purchase order and in- 
voice. Whenever possible, order and receive by weight. Items received from 
comissary sources nay have been altered due to supply difficulties. Any 
differences discovered must be noted on the invoice and purchase order for 
use by the accouncing office in computing iwentory data. Stock received 
must be put on inventory stock cards i^^diately. 



orient personnel 

2. check for quMtity, quality > md wei^t 

3. eKpedlte perishables 

B93. There are six factors that contribute to loss of stored food i 
See if you can list themi 

1. „ — 

2. ' 

3. * 

4. - 

5. ' 

6* ^^^—^^^ ^ — • 
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B44. What is the lecond food eest centt©! usad in raeeivlng purchaigd 
food in Che open mess? - -- 



1, high humidity and tmmpmwmtMm 

2. theft 

m 

3« spoilage 
4» shrinkage 
5 p waste 

6. rodetits and Insects 

B94. Tiie baaie prineiple of storage is 



this mans to 
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cheek far quanclfeyp quality, aaid weight 

B45* The chird reetivlng eontrel la Co aCTadlte peylahrtles ^ When 
perishable letms are not to be used at ©nee, they should be tagged with 
the receiving date for Identification purposea later. Beef should be tagged 
as a record of Ita aging. Other meat and seafood should be tagged to 
eicpedlte their use. 



first Ittt first out 

rotate stared stoek go that you use Itma stored the longest first 

195. See If you cm llit below the fwr control iseasures regardiog 
the issue of food itmsi 

1. - * 

2. 

3* ' 

4. ' 
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B46. Nov see If you cul llifc eh« three aontrolt iiacd vhea receiving 
puEchased food (la any order): 

1. . 

2. • 

3. '. . 



1. Only desl^aced persons should Issue food le^s 

2, Food should be Issued only aC speelflad tiMmm 

3, Food leesis should be issued only on one speclfie fern 

4. The Issue fom should have a speeiile dlsectbufclon 

B96. There are three produetlon cdncrols governing Che preparaclon 
of food. See If you ean lisc fehem: 

1. , . 

2. , . 

3. ' . 
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1. or lent peKMonnel 

2. cheek foir quality, quantity, and weight 

3. expedite perishables 

B47. The third area of open mesa manageiaent In which the food eost 
control syitem la applied la itorlnfi. There are six factors that contribute 
to loss of stored food IteBs, as foUowai high humidity and temperature, 
theft, spolUge, shrinkage, waate, and rodents and insects. All of these 
loss factors increase the cost of food to the operi nesa and thereby raise 
the Bienu price of food items. 



1. pluined preparation 

2. standard reelpet 

3. standard portion sizes 

B97, The basic principle relating to Inventory control is that a 

- - - inventory be kept on or 

, Items, 
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B48, It le most important to stress to open mass personnel that stored 
food is the smme as money and It must be treated with the same care as money 
or it will be lost. Proper control of huaidity and temperature lengthens 
the shelf life of stored food, particularly perishable items * It also helps 
avoid shrinkage and waste for most items. One of the most eomon aauses of 
spoilage is storage for too long a period of tj^e# This can be avoided by 
purchasing wisely to avoid overstocking ItCTS, and by observing the basic 
principle of storage i first in> first out a meaning to rotate stored stock 

\ 

_ \ 

so that you use first the It^s that have been stored for the longest period 
of time. 



perpetyal 
escpensive 
critical 

B98, The slsc usual causes of dlserepanciei between the phyilcal and 
closing inventories at the and of the month arei 

1* * 

3. . 

4. \ . 

5. ^ . 

6. ^ 
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B49, What Is the flrit factor that contributes to the loss of 

stored food Iteas in the open meei? 

This eontributes to two other factors • Iftat are they?_ 



Whmt is thd basic principle of storage? 



Sto»ga for too long a period of time causes 



1« illegible reqyiiitiona 

2. Incorrect pricing 

3. mathenatical errori 

4. shrinkage 
S« spoilage 
6« theft 

B99« The two primary iysteas used In sales control are: 




high htmidity and ttmperacusa 
ahrli^agt and waice 
first ia, first out 
spoilage 

BSO. To avoid theft, food ittas that are subjeet to easy theft should 
be properly safeguarded « Rodent and insect eontrol Is i^ortant in 
eontrolling loss of stored fo^ letms in the open siesst 

PLEASE RETURN TO PAGE 1 AND CONTINiK WITH FRAtffi BSl. 



, 1. keeping a history of sales 
2, controlling guests' ohesks 

BlOO* The food aheeker keeps a wbcqtA shoifing the 
of each food itam sold, either by item or entire 

seleotions. The cashier verifies the 
of each icem, reoords it on the i saA oollacts _ 
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number 

individual 

laanti 

salts prise 
cash register 
eash 

BI01» Thii cmpleces Sequence B, 
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PANEL BOOK 



FOR PROGRAMED INSTRUCTION ON 



OPEN MESS 
FOOD COST CONTROL 




SEPnMBER1970 



m voiune supirssdis 161 P| dtd February 1970. 



PLAN FOR A SELECTIVE MENU 



Two soups, two fruit cocktails i tomato or miKed vegatable juice. 

Entrees to include thrte meat diihes (one expeniive, one medium 
priced, and one inexpensive), one fish or pountry entree, one meatless 
plate, Md one cold entree. 

Two kinds of potatoes and three other vegetables. 

Fruit or vegetable salads. 

One gelatin, one puddl thf e e kMd s"oi i c a c r a am," three 

kinds of pie or pastry, fruit cup of same kind, fresh fruit or berries 
in semion, or cheese and crackers. 



PANEL 1 
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STUDENT NOTEi Complete Ins tract ions for completing tht 

seatttr sheet can be found in USCONARC Pamphlet 
No. 230*1. 




SCATTER IHEE1 



.25 



:3r 



331 



HtNU ITIH 



25I.GQat_ 



Che ese iaadwieh 

Salad San^flgh 



^3 



35X gagg 




r 



2S_ 



2Q 



IQ 



20 



30 



25 



VALUI 



35.66 



TIT 



11.00_ 



41.75 



7:50 



S.7I 



USCONARC 7-»" 25f-R 



Final 2 



SCATTER SHEET RiCAP 













11% 


30% €eit 


31% Ca«t 


40% Csil 


A%% Coat 




15% €sit 




.004 


.041 


,044 


.064 


.097 


,137 


,039 - ,426 


Of Fsed €^st 


1% 


11% 


11% 


15% 


23% 


30% 


9% - 100% 









RgHARKl AND RgCSHHlNeAtiONii 
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FORECASTING Skim SHEET 
Friday Luncheon - II May I9-- 



Estimated Orders 
To Be Sold 


m ^ 

S D 


' Amount on Hand 


1 


0 

Q 

to ^ 

u u 
0 m 

p On 

0 


0 

%4 CO 


m 
m m 
%4 i 
m p% 
^ a 

0 Oi 
0 

N 

4) 

-S ^ 


^ G3 

0 U 

□ -P 


Special Conditions , 








CTiew Main with Toasted 
Almonde 












20 




2 lb. 


French Pried Shrimp 


lb. 


16 


a 


10 oz. 








0 


Roast Leg of Vteal ipp^) 


183b. 




T 












lAincheon Tenderloin 
Steak 


















Ground Choice laefsteak 


















topical Fruit Cup 


















Seafood Cooktall 


















Qillled ^ange Julee 


















Cold Fruit Plata 


















Apple Pie 


















lieiselroda Cake 













3 

Fanal 2.2 
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RECIPE FOOD CMT CARD 
RECIPE FOR WHEAT GRIDDLE CAKES 

DATE July 19-" FOR 75 PORTIONS 



Ingredients 


Quantity 


Unit 


Unit 

Cost 


Amount 


Flour, sifted 


11-1/4 


Lbs. 


.10 


1.1250 


Sug^ar, graniila,ted 


1-1/8 


Lbs , 


.08 


. 0900 


Baking powder 


12-3/4 


Oz. 


.01 


.1275 


Salt 


3-3/4 


Om, 


.01 


.0375 


Milk 


2-1/3 


Gal. 


.65 


1.5166 


Eggs, well beaten 


3-1/6 


Doz. 


.45 


1.4250 


Shortening, melted 


1-1/2 


Lbs . 


.30 


.4500 


COMBmED 

INGREDIENT 

COST 








$4.7716 



YIELD 



Quantity 



300 



Unit 



Cake 



Portion 
Size 



4 cakes 



Poaftions 
Yielded 



75 



Portion 
Cost 



$,06^- 



pQi'tion 
Selling 
Price 



Food 
Cast 
% 



40% 



Anticipated 
Grasi Profit 

% 



60% 



Stepi in Preparation 
4 Tbsp batter per cake 



High Medium Low 



POPULARITY 



PANEL 3 



RECIPE FOOD COST CARD 

RECIPE FOR CREAM OF ONION SOUP 

DATE — July 19— FOR 75 PORTIONS 



Ingredients 


Quantity 


Unit 


Unit 
Cost 


Amorat 


Onioni 


5-*l/4 


Lbs. 


. 04 




Water, boiling 


6 


Qt3« 






Beef stock 


2-1/8 


Gal. 


,35 


.743? 


Milk 


1 


GaU 


,65 




Salt 


4 


O2. 


.01 




Carrots, choppad fine 


3/4 


Lbs# 


.04 




Fat, melted 


3/4 


Libs. 


.30 




Flour 


3/4 


Lbf • 


ao 




COMBINED 

INGREDIENT 

COST 








1.9737 



YIELD 


Portion 


Portioni 


Portion 


Portion 


Food 


Anticipated 






Sisa 


Yielded 


Cost 


Selling 


Coit 


Grofls Rfofit 


Quantity 


Unit 








Price 


% 


% 


75 


cup 


1 cup 


75 








55% 



Steps in Preparation 

High Medium Low 



POPULARITY X 
PANEL 3.1 



SINGLE ITEM FOOD COST CARD 



FOODlTEMt Lettuce 



ERIC 



Data 


Buying 
Package 


Buying 
Packaga Cost 


Uniti in Buying 
Pickage 


Units Per 
Portion 

(Portion 
Siie) 


Portion 
Cost 


Portion 
Selling 
Price 


Anticipated 
Gross ft of it 
% 


Quantity 

----- ■ .. L - 


Unit 
Cost 






• • • 














5 Oct 19^* 


------ ---- — - 

Crt. 




24 hd. 


,10 


i/e 


.013 


,03 




8 Jan 1^- 


Crt, 


$3.60 


24 hd, 


.15 


1/8 


,019 


.04 




























— - — " 


















1 








- 


^ 


— 
























■ 








^_ 




^ 




^ . ... 


■ 








___ 
























































































! 





















0 



123 



SINGLE ITEM FOOD COST CARD 



FOOD ITEM: Ground Beef 



1^ 



Dite 


Buying 
Bckaga 


Buying 
^ckaga Cost 


Units in Buying 


Uniti Par 
Portion 

(Portion 


Portion 

UP ST 


Portion 

Sail 4nif 

giiiing 

prica 


Anticipatad 

% 


Quinttty 


Unit 
Colt 


- - — - 


— 












- - 




lOMiy 19^- 


Lbs. 


.40 


16 Ql, 




5 Q^i 






m 


1 Aug 19- 


Lbs. 


.54 


16 Qi. 


,034 


5 ozi 






m 











































































































































































































ERIC V 




MARK-UP TABLE 



^PORTION COST-^ 

t 

^ ! 4 f i ID IM4 If II M U 14 U U n U % U 49 41 44 41 4| IS a 14 |i » ifi 43 i4 N M li 71 M II 1$ fl IN 



IS 

0 

5 

34 

•fl 0 
ffl 0 M 
0 « 



H 40 



^1 « 
41 



01 



(7 



24 



29 



2i 



24 



26 



14 



31 



32 



2^ 



24 



2D 



47 



44 



if 



2? 



21 



23 



ii 



10 



44 



46 



36 



n 



47 



31 



3§ 



$5 



n 



It 



46 



44 



39 



37 



71 



13 



II 



4Q 



104 



87 



74 



IP 



17 



4$ 



45 



71 



^4 



10 



41 



|]0 



10Q 



§4 



as 



14 



12 



107 



100 



f4 



19 



14 



Ji 



70 



55 



If 



57 



144 



111 



m 



loa 



n 



ill 



101 



161 



131 



m 



117 



100 



f6 



n 



17i 



100 



114 



ill 



lOJ 



100 



104 



113 



240 
200 
IIS 
176 
167 
158 

m 
m 
\u 
m 

125 
120 
1.11 

ill 

107 

m 
m 



7M 

m 

194 

111 

172 
163 
113 
141 
141 
135 
129 
124 
119 
111 
111 
107 
104 



264 272 



143 



141 



111 



300 
250 
234 
221 
lOi 
If? 
181 
]7f 



170 



163 



112 



174 



167 



154 



310 



400 



300 



317 



133 



211 



2f7 



313 



265 



27? 



294 



340 : 
113: 
266! 
250! 

236 2101 2641 VI 
224! 
2131 
202! 



193 



ISJ 



360 



263 
218 



231 
227 
217 



201 
200 

m 

111 
179 

in 

167 



isli Price ii kmi by ditirm^nlng Porlliii Cost 
end Food Celt pircentegi deilrid. Whirl then llnei 
&m ii Ihe prin thai must bi iharged, 



132 



Ii 



133 



/a3 



1. Nuiab^r of -parsons to lerye x desirtd portion size = Uumbar of poimd 

pgraeat^a of yield x 16 qz to purchase 

^Bs^lmt toM wwt to i©r^ 200 persons a 6 oi. portloa of steak. You 
knoir that steak has an 8o^ yield. Hov many pounds wo^d you purehaae? 

goo X 6 o^ . m 1200 ^ 93*7 or 9^ 

.80 3C 16 o?. liTW 12 . 80 * /1200 . 00 , 

2. Price per ray lb 3E desired portion slse ^ eoit per co^ed portion 

percentage of yield x lb (itm vith loss factor) 

Esmplei Tou know that ehicken costs you 90# a lb and you want to 
serve an 8 ©2. portion, Chi^en has a 60% ^eld* Wiat is your cost 
per cooked portion? 

.90 X 8 oz . - ^ ^75 
.60 X Ife 02. 9.60 9,60./77io; 

3. friee per lb x ^rtion si^e ^ cost per codded portion 

16 Q2, (it^ lAth no loss factor) 

^e^lei Tou are pi^ng $1.20 a lb (16 02) for boneless cooked turkey 
roU. You want to serre a lO^a^* portion. Iteat does tMs portion 
cost you? 

a. 1*20 ^7500 
X 10 b. 16/12,0000 

12.00 



U. Cost of Ltm. (or aenu) = Portion (or menu) selUng price, 
pood Cost percentage 

fi£ai9le: tou taaow the peas cost you a portion* If you are 

iisinf a kO% food cost ^rcentagey what is your portion selling price? 

.06U m .Ik 
7^ .U0*/.06.W 

5. 100 percent * gMSS profit - food cost percent^e. 

fflcOTplei Tot «e generating a 55 percent gross proflt in your kitchen* 
What is your food coat percentage? 

100 * 55 ^ ^3* 



134 



6. Cost of item ^ Food cost pereentage 
Menu selling ptica 

Examples A salad costs you 30 1 and you are selling it for 45<^, What 
is the food cost percentage for this item? 

,30 m 0,66 

7. Opaning inventory ^ issuas to kitchen - closing inventory = cost of 

goods sold 

Examples 0100 hours on 2 May, your kitchen inventory reveals $80 
worth of foodstuff. D,uring the day ^ 2 May^ the kitchen is issued 
S130 worth of food. At the end of the day your kitchen closing 
inventory reveals you have $30 left. What was the cost of goods 
sold (kitchen) for 2 May? 

Opening inventory 180*00 
Issues to kitchen 130 * 00 

Total $210.00 
Closing Inventory - 30.00 

5180 .00 (cost of goods sold) 

a. Cost of goods sold ^ Food cost percentage for a day or meal 
^ales receipts 

Ixmiples On 2 May your cost of goods sold was $180. Your sales receipta 
for the same day were $400. What was your food cost percentage for 
a May? 

180. 3 .45 



PANEL 6,1 

133 



RECIPE FOOD COST CARD 
RECIPE FOR CREAM OF ONION SOUP 



DATE July 19- - FOR 75 PORTIONS 



Ingredients 


Quant ity 


Unit 


Unit 
Cost 


Amount 


Cnions 


5-1/4 


Lbs . 


.04 


' .2100 


Water i boiling 


6 


Qta. 






Beef stock 


2-1/8 


Gal. 


,35 


.7437 


Milk 


1 


Gal. 


.65 


.6500 


.Salt 


4 


Oz. 


.01 


,0400 


Carrots^ chopped fine 


3/4 


Lbs, 


,04 


.0300 


Fatf melted 


3/4 


Lbs . 


.30 


*i250 


Flour 


3/4 


Lbs. 


.10 


.0750 


COMBINED 

INGREDIENT 

COST 








1.9737 



YIELD 


Portion 


Portions 


Portion 


Portion 


Food 


Anticipated 




Sime 


Yielded 


Cost 


Selling 


Cost 


Gross Profit 


Quantity Unit 








Price 


% 


% 


75 cup 


1 cup 


75 


.026 


.06 


45% 


55% 



Steps in Reparation 

High Medium Low 



X 

POPULARITy 

PANEL 7 



136 



FOOD ITEM! Ground Beef 



SINGLI ITEM FOOD COST CARD 



Diti 



f^ckage 



10 May 19- 
I Aug 19- 



Lb 



Lb 



Buying 
Package Cost 



.40 



.54 



Units in Buying 
ftekagi 



luantity 



16 oZi 



16 01. 



Unit 
Cost 



.034 



Units Per 
Portion 



5 oi« 



5 ozi 



Portion 
Cost 



PQ 

islling 
Prici 



,E8 



.38 



U7 



CotEbtnmd Ingredient cost^p— — 



NO, f LACES 
TO CARRY 
BEYOND DECIMAL 



(whan OMtlng mntiwm maal) 
Unit cest*-*^"^*--------**--"™ 

Portion selling p^ice-"™-- — — 
Nwriber o£ pounds to purcdiasa^^^' 
Pareantagd of yiaid-*^*-— — — 
Food cost paroentaga— 
Nat and gross profit parosntaga- 



4 rounded of f * 



3 
4 

2 

2 

2 

2 

2 

2 



♦Rule for rounding off i A frsetion of a eant less than 5 mills is 
Stsregmrdadr and aaoh fraotion of 5 mills or mora is oomputed as a 
whole oent. For exM!ple# S*1S6 would be rounded off to $*16# as 
the 6 i^ a fraotion of a oent mora than 5 mills « $,154 would be 
rounded off to $V15r*s^ the 4 is a fraotion of a oeht less than S 
mills ^ and it is disregarded. 



FAI^L 9 



Ml! nm ™t 



« 

9 



S 





ination of imi ahrii 

ill. 

M m 

hi Roiit. >.>. . . . . , , 60% BonalgM Round . , . . 6o| 

Wo fmh Boni'in 

in) 60% MBriikit... 46% 

mhi),... 60% HotallpioialRibStiBk 

BiifUvir......; %■%% M ...... 75% 

Stew (bonsleis) 7i% Biif Round R&S 01!.,,., 50% 

SwiagSisiL 70% 

Mdrioin Steak iO% UMI 

SUoin Bteaicibnls, strip), 75% Roast Leg. 45% 

iifloin iteik Roast Lorn 40% 

'•ffl*triD) 80% LinibStiw(boniliSi)..., 75% 

80% 

Round Roiit. 70% VIAL 

KnuakleliittROIBt..,. 65% Vial Cutlet (boneliss),... §0% 

70% CllfsLivir We 

50% RoiitLig.. 60% 





m 

RoaitLoln,,........ ... 60% 

Veal Loin Chop (bone-In). 75% 
Veal Rib Chop (bone^n) , 75% 

PORK 




Him Steak (bone in). 
bkedHam (bone in), 
Roaitl^AHam.,.,. 

POULTIY 

FrledChickinJIbg,,, 



100% 
40% 



140 



•ERIC 



GMT CONTROL SHEET 
(FOR ENTIRE iffiAL) 



Food Item 


iiie of 

Portiott 

Served 


Total Amt 
to Purchase 
per Portion 


Unit of 
Purchase 


Cost per 
Unit 


Portion 
Cost 
{Cost pa 
Parson) 


DINNER 












ChiUtd tomato 


3 Oz« 


3 om* 


qt, 

(32 oa} 


$.21 


$.0198 


Roast Turkey 
(boaedy roUed} 


8 os« 


8 02, 


lb. 

(16 OS) 


,40 


.2000 


spears 


3 oz 


1/? bunch 


bunch 

(PI 0%) 


3S 


.OSOO 


Balked potato 


^ OZ « 


4 02« 


lb, 

(16 osl 


.06 


. 0150 


Lattuse wedges 


1/S bead 


1/S head 


head 


.10 


,0200 


French d^ressing 


1 oa« 


1 0£« 


gal« 
(128 OS) 


2. SO 


.0195 


Hat rolls 


Z ea« 


2 ea« 


dost 


.IS 


.0300 


Beverage 
(eotfee) 


1 cup 


l/SO can 


i*lb can 


a. 03 


.0406 


Mincemeat Pie 
{a la mode) 


1/6 pie 


1/6 pie 


pie 


,50 


.0833 


Ice cream 


1 #16 
saoop 


1/33 gal* 


gal. 


I.IS 


.0349 



TOTAL, FOOD COST $.5131 



PANEL U 



rs (LOBS FACra) 



uzi from till chart 

bdow. Mdtiply thi flpe Mi ^ou find by you cost per raw pound and 

mrvlnf. 




Vmm M ribs cost 50 ernts ur pound, We find they have a 40| 
ywld. We want to §im a eooKid portion, Thenfon, our multipliir 

.far 

X ,10 

i46IS0 or 47 {•liti pi' iookid portion, 
PiieiNTAai OP YilLD 





30% 


^5^ 


m 


m 


60% 


m 


m 


m 


70% 


7m 


80^ 


16% 


m 


16% 






m 


,3S§ 


m 


J11 


.25 


,227 


m 


,192 


,178 


.166 


.156 


.147 


.138 


.132 


201, 


3 01, 


m 


.635 


.468 


,416 


,375 


.340 


.312 


,238 


,267 


.26 


.234 


,22 


,208 


.197 


3 01, 


40l< 


m 


.7U 


.625 


JSI 


.50 


.454 


,416 


.375 


,367 


.333 


,312 


.294 


,277 


,263 


4 01, 


5oi< 


IM 


,683 


.796 


,694 


.625 


,568 


.52 


.48 


.416 


.416 


.39 


.367 


,347 


.321 


561, 


6ot 


m 


1.07 


J37 


.833 


,75 


,681 


,625 


,576 


,§3S 


,6 


,468 


,441 


,416 


.394 


Sol 


7 01. 


IM 


1,26 


IM 


.972 


J7S 


.796 


,728 


,673 


,625 


.513 


.647 


,514 


.486 


.460 


7 01. 


Soi, 


1,66 


1,43 


1.25 


1,11 


1,0 


,909 


,833 


,769 


,714 


.666 




.586 


,555 


,526 


8oi. 


9oi, 


1,67 


1.60 


1,4 


1.26 


1J2 


1,02 


,9^ 


.866 


M 


.75 


,703 


.661 


,626 


,592 


9 01, 


10 01, 


2,08 


1,78 


1.56 


1,36 


1.2§ 


1.13 


L04 


.961 


,692 


,833 


,781 


.735 


,694 


,151 


10 01, 


11 01. 


m 


1,96 


1,71 


1.62 


1.37 


1.25 


1,14 


1,05 


,982 


,816 


,869 


.809 


,763 


.736 


11 OL 




3.S 


2,14 


1,87 


1,66 


1.5 


1.36 


1.26 


1.15 


1.07 


1.0 


.937 


,632 


,833 


,786 


12 oz, 



MIAT POITION COST PINNI FOI PORTION CUT MIATI (NO LOSS FAOfOR) 



lOftollJSNrPwiid 





M 




AO 


M 


.70 


IB 


.10 


M 


M 


M 


i,DO 


IM 


MO 


LIS 


J, 10 


IM 






Ml 


m 


m 


.041 


.044 


Ml 


.06 


,063 


,656 


,069 


.063 


.066 


.Oi 


.072 


.075 


.078 


Far Of. 


in. 


M 


40 


.11 




.13 


.14 


.16 


.18 


,17 


18 


.19 


.20 


.21 


,22 


23 

.30 


.24 


3^. 


.13 


.14 


.15 


J6 


.18 


,19 


J) 


.21 


.23 


.24 


.26 


,26 


.28 


.29 


.31 


4 m, 




:18 


.17 

.21 


,11 

.23 


JO 


.22 


,23 


.26 


.27 


M 


,30 


.31 


,33 


.34 


.36 


,38 


,39 
.47 


5oi, 


6n. 


.19 

.22 


,24 


;26 


,28 


.30 




.34 


,36 


.38 


M 


,41 


,41 


.46 


6». 
7 01. 


In. 


,24 
.21 


M 


,21 


.31 


M 


.36 


:s7 


.39 


,42 


.44 


.46 


.48 


,60 


M 
.60 


.66 


in. 


.25 


.30 


,32 


.36 


.38 


.40 


.42 


.45 


.43 


.SO 


.52 


,6S 


,S8 


.63 
.70 


Sol. 


9n, 


.28 


.51 


,34 


.37 


.39 


,42 


.46 


.48 


,Si 


,63 


.56 


.59 


M 


.85 


.61 
.75 


9 01. 


IN. 


.31 


.34 

.38 


,38 


.41 


.44 


.47 


.60 


.63 


.66 


,59 


.63 


,66 


,69 


,72 
.71 


.78 


10 01. 


iioi, 


.34 


.41 


.46 


.48 


,62 


.66 


.68 


.62 


,66 


.69 


.72 


,78 


.83 


.86 
.94 


11 M. 


1201. 


.37 


.41 


M 


.48 


.S3 


;S8 


,60 


.64 


.68 


.71 


.76 


.79 


,83 


.11 


.90 


1201. 


lS<a. 


.41 


.4S 


.49 


,53 


S? 


,61 


,66 


,69 


.73 


,77 


.81 


.86 


,88 


,93 


.98 


1,02 


1301. 


iin. 


.44 


.48 


M 
iS8 


,6? 
.61 


.61 


.66 


.70 


.74 


.79 


,83 


M 


,92 




1.61 


1.05 


1,09 


1401. 


lin, 


,47 


.52 


.66 


.70 


76 


,80 


.84 


,89 


M 


.98 


m 


i,oi 


1,13 


1,17 


16 M. 


lib, 


.SO 


:..S8 


.60 


,66 


.70 


.76 


.80 


.15 


.90 


.§6 


1.00 


1.05 


1,10 


1,16 


1.26 


1.25 


IE 



|1J0f9|2,(NiPirPlHM 





lie 


IM 


1,^0 




IM 


m 


UO 


m 


J.?0 


m 


1.10 


IM 


1.90 


i»S 


2.90 


hrU, 


fen, 
3a. 

4 Ml 

6 01, 
in, 
In, 
&n, 

1 01, 

10 oi, 

11 Oi. 
1201 
1301. 
Un. 

is«. 

lib. 


.081 

.24 

M 

.41 

.49 

.67 

,66 

.81 
.69 
.98 

m 

1,14 

i:^ 

1.30 


.084 
,25 
,34 
.42 
.61 
.69 
.68 
.76 
.84 
.93 
1,01 
1,10 
1,18 
1.27 
1.35 


.088 
M 
.35 
.44 
.63 
,61 
,70 
M 
.88 
.96 
1.06 
1.14 
1,23 
1.31 
1,40 


.091 
.27 
.36 
.46 
,64 
M 
.72 
.82 
91 
1,00 
1,D9 
1.18 
1,27 
1.S6 
1.46 


,094 
,28 
M 
,47 
.66 
,66 
,76 
,84 
.94 
1.03 
1.13 
1(22 
1,31 
1,41 
l.SO 


.097 

.29 
.39 
.48 
.58 
.68 
.78 
i7 
.97 
1.07 
1;16 
1.28 
1.36 
1.46 
1.56 


,10 
.20 
.40 
.60 
,60 
,70 
,80 
,90 
1.60 
110 
1.20 
1,^ 
1,40 
1.60 
1.60 


.m 

.31 
.41 
M 
M 

M 
.S3 
1,^ 
jilS 
1.24 
1.34 
1.44 
1.65 
1.65 


.106 
,32 
.43 
,63 
.64 
,74 
,86 
.96 
1.06 
1,17 

i,y 

1,38 
iM 
1,59 
1.70 


.109 

.33 

.44 

.66 
,66 
,77 
,88 
.98 

iM 

1.20 
1.31 
1.42 
1.53 
164 
1,76 


,113 
.34 
.46 
,66 
,68 
.79 
.99 
1,01 
1.13 
1,24 
1;35 
1.46 
1,58 
1,69 

i.ao 


.116 

.35 

:48 

M 

.68 

.11 

\n 

1.04 

i.ii 

1.17 

1.60 
1.62 
1.78 
1.86 


.119 

,36 
.48 
.59 
.71 
,81 
.96 
1.07 
1,19 
1,31 

l;43: 

1154 
1,66 
1,78 
1,90 


.122 
.87 
.49 
.61 

.73 
.86 
.98 
1,10 
it22 
i;S4 
1^46; 

1,58 
1,71 
1^83 
1.96 


,125 
,38 
,50 
.63 
.76 
.88 
1.00 
1,13 
1,26 
1;88 
1,56 
1,63 
1.75 
1^88 
2.00 


hsn, 
ioi, 
4i». 
in, 
in, 
7 01. 
Im. 
9m. 
10 01, 

iioi, 

iin, 
lin, 
16 u. 
lib. 



f t 



^ 



S (NO LOBS FACTOR) 



3 

9 
H 

H 
W 
t 

H 



$ii03 to 13.50 Per Found 



PtrUk, 


m 


1.10 


US 


m 


lU 


2M 


US 


2.40 


2A5 


2M 


1,50 


in 


MQ 


SM 


UO 


PfflJk, 


Per Mi 


.128 


,131 


.134 


,136 


,141 


.144 


,146 


,15 


.153 


.166 


.m 


.172 


.188 


,203 


,219 


3§i 


3oi. 


.38 


M 


.40 


.41 


.42 


.43 


,44 


,45 


.46 


,47 


.49 


.52 


.56 


.61 


,66 


4^. 


,51 


M 


.54 


M 


M 


.SS 


M 


,60 


.61 


,6S 


.65 


.69 


.75 


.81 


.88 


i(a, 


5oi. 
6», 


,64 


.66 


,67 


,69 


,70 


,72 


.73 


.75 


.77 


,71 


.81 


.86 


.94 


1,02 


1.09 


5 m. 


,77 
.90 


.79 


.61 


,83 


.84 


.86 


.88 


,30 


,82 


,94 


.98 


1.03 


1.13 


1,22 


1,31 


601, 
7 01. 


7 a. 


.92 


.94 


.96 


.88 


1.01 


1,03 


1,05 


1.07 


1.09 


1.14 


1.21 


1,31 


1.42 


1.S3 


801. 
Sot, 


1.02 


i.oa 


i.oi 


1,10 


1.12 


I.IS 


1,18 


1,20 


1,22 


1.26 


1.30 


1,31 


1,50 


1,62 


1.75 


801. 
9 01. 


i.ii 


1,18 


1.21 


i.24 


1,27 


IM 


1,32 


1,35 


1.38 


1,41 


1.46 


1,56 


1.69 


1.83 


1.97 


10 01, 


1,28 


1,31 


1,34 


1,38 


1.41 


1.44 


1.47 


1.50 


1,63 


1.56 


IM 


1.72 


1,88 


2.03 


2,19 


10 01, 


lloz, 


1,41 


1,44 


1.4a 


1,11 


1,65 


i.si 


1.62 


i.ea 


1.61 


1,72 


1.78 


1.90 


2,06 


2.23 


2,41 


11 M. 


12 01, 


1.54 


1.E8 


1.61 


1.6S 


1,69 


1.71 


1.76 


1,80 


1.84 


1.86 


1.96 


,2.07 


2.25 


2.44 


2.63 


12 01. . 


ISOI. 


1.67 
IM 


1.71 


1,7S 


Lit 


1.83 


1.8? 


1,91 


1,95 


1.99 


iM 


2.11 


2.24 


2.44 


2.64 
2.84 


2.84 


1301. 


1401, 


1.64 


IM 


i.93 


1.97 


2.01 


2.06 


2,10 


2,14 


2,19 


2,28 


2.41 


2.63 


3.86 
a.28 


14 01. 


1501. 


I'M 


1.91 
2,10 


m 


2.06 


2.11 


2.16 


2,20 


2,25 


2,30 


2.34 


2,44 


2,58 


2,81 


I.OS 


16 OS, 


lib. 


m 


2,1s 


2,20 


2.25 


2.30 


2,3s 


2.40 


2.45 


2.50 


2,60 


2,75 


3,00 


3,25 


3.60 


lib, 




Pm-CmU 




Pa- Ctnt 




PtF Ctnt 
FoodCiM 




30 


3.8 


37 


2.7 


44 


2,27 


31 


3.2 


3i 


2.68 


45 


2.22 


32 


3.1 


39 


2.66 


46 


2.17 


33 


3.0 


40 


2.5 


47 


2.12 


34 


2.94 


41 


2.43 




2.08 


38 


2.88 


^ 


2.S8 


49 


2.04 


36 


2.8 


43 


"2:82- 


50 


2:00- 



Multiply the fiotor for yoitf food eoat perotntage 
by tht total food eoit for tha menii to obtain your 
mmn\x prloe* 

EXAKPLli Total food aoit for menu - $1,00 
Food €Qit percentage = 33^ 

1*00 X 3*0 * $3.00 
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Panel 



TABLE D'HOTE MENU 

Tomato Juice 
Eoait Leg oi Veal 
B^ed Potato Fresh Peas 

Lettuce Wedge 
French Dressing 
Hot Rolls Butter 

Ice Cream 





COST CONTROL SHEET 




Food Item 


Size of 

Portion 

Served 


Total Amt 
to Purchase 
par Portion 


Unit of 
Purchase 


Coat per 
Unit 


Portion 
Co^t 

(Cost per / 
Person) 


culled tomato 
juice 


4 oz. 


4 QZm 


qt# 

(32 oe) 


$.30 




Roast Leg of 
Veal (loss 
factor 50?l) 


12 OZm 




lb. 

(16 am) 


,60 




Baked Potato 


4 o^ . 


4 om. 


lb, 

(16 om) 


.04 




Fresh Peas 


2 "oz* 


2 o^. 


lb (16 o^} 


.22 




Lettufes Wedge 


1/4 hd. 


1/4 hd* 


head 


'19 


.i 


Fr* Dressing 


3 o^. 


3 


qt (32 os) 


.35 


. J 

— ^ 


Hot Rolls 




2 ea« 


do^en 


,22 


^% 


Ice^ Cr ea:m ^^"^ / ■ 


1 #16:; 
icoqp - 


1/8 qt. 


qt. 

(32 oz) 


,24 




Cotfee 


1 cup 


1/25 lb. 


lb (16 oz) 


1. 00' 




Cremin 


1/2 ©1, 


1/2 OE. 


qt (32 oz) 


.64 




Butter t other 
seasoninss ^ 










.0100 


TOTA] 


L FOOD COST 



PANEL. 15 

••■=1 



IBS' 

TABLE D'HOTE MENU 
Tamato Juice 
Roast Leg of Veal 

Freih Peas 

Lettuce Wedga 
French Dressing 

Butter 

le© Cream 
Coffee 





COST CONTROL SJ 


4EET 




Food Itmm 


Size of 

Portion 

Served 


Total Amt 
to Purchase 
per Portion 


Unit of 
Purchase 


Cost per 
Unit 


Portion 
Cost 

(Cost per 
Person) 


DINNER 

Chilled tomato 
juice 


4 os« 


4 oz. 


qt (32 oz) 


$.30 


• 

.037 5 


Roast Leg of 
Veal (loss 
factor 5031) 


IZ om. 




lb (16 om) 


.60 


. 9000 


Baked Potato 


4 ozi 


4 oz« 


lb (16 oz) 


.04 


.0100 


Fresh Peas 


Z o£. 


Z QZ* 


lb (16 om) 


.22 


.0275 


Lettuce Wedges 


1/4 hd. 


1/4 hd. 


head 


A9 


,0475 


Fr. Drey sing 


3 o^* 


3 oz. 


qt (32 02) 


,35 


.032 8 


Hot Rolls 


Z ea« 


2 ea. 


dozen 


.22 


.036 7 


Ice Cream 


1 #16 
scoop 


1/8 qt. 


qt (32 oz) 


.24 


.0300 


Coffee 


1 cup 


1/25 lb 


lb (16 oz) 


1.00 


.0400 


Cream 


1/a oz 


1/2 oz 


qt (32 oz) 


,64 


,0100 


Butter U other 
seasonings 










,0100 




TOTAL FOOD COST $1.18^^ 
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PANEL 16 



Baked Potato 



Hot Rolls 



/J4 



1, Fortion eontrol meat (no losa factor) costs you $1,05 p«r pound. 
What is the coat of a 6 owiee searving? * 

2, When an Item qoata you 26# and you wiih wO generate a 55^ groaa 
profits what is your seUdng price (to naarest nickel)? 



3, An item costs you 15# aid you ara working on a food cost 

percentage. What is ywr MnU selling price (to nearest nickel)? 



In your open messp you expect 150 personi for lunch. You are 
going to itrve a 6 ounce slice of turkay to each person. You 
know that turkty has a 3^ yield. How pounds of turkey 

win you purchase? ■ 

5. Veal cutlets coat you $1,35 ^raw pound. You want to serve 
6 ounce patties. Vtal haa m b^i ^eld. What is the coat per 
oo^ad portion? * 

6. Your kitchen opening inventor for 2 Btey was $feO,00. Your isaues 
for the day were $70,00, Your closing inventoiy for 2 May was 
$20.00, What is your coat of goods sold in the kitchen for 

2 May? \ * 

7. An item is selling on y^ir menu for 30^ and the item costs you 
200. What is your food coat percentage for this item? 



8, In February your kitchen coat of goods sold aiid salaa receipta 
are as follows i 

Food Coat % 

Coat of Goods Sold Sales Receipts f rounded off) 

1 February $U00*00 $900,00 

2 Februaiy $500,00 $1250*00 

a. What is your food coat percentage for 1 February? * 

b. What Is the aec\is^ated food coat percentage thro^h 2 February? 



9, You are serving priM ribs of beef to a banquet of 25 persons* 
Your kitchen tests show these rtbs irtll give you 60^1 yield and 
your pi^chaae prtce for the raw meat is $0,8fc per pound, 

a. Give the number of pmmds of pri^t rtbs to purchase, if you 
are serving a 6 a^, portion? 

b. Give the portim cost of the 6 02. serving. 



Panel 1? 
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10. A banquat for 300 persona has juat been accepted by your club 
secretary. He in turn goes to you (a graduate of this course) 
and asks you how many pounds of pot roast ha should purchase. 
You know the yield test for your specif iad roast is 62% and 
the portion served is 4 oz. How many pounds should be 
purchaaad? 

11. After a close analysis of your menu, you have found that an a 
la carte tossed green salad costs you $0.43. If your open 
mesa is working on a 51% food cost, what will be the sailing 
price of this salad (to n^areat nid^el)? 

12. Your total cost of goods sold (food) is $78.00, Your food 
sales for tiia swe period are $181.00. Detarmina your food 
cost percentage, 

13* You are serving a 7 o^, portion of a wholesale cut of baafi 
your kitchen tests show a 67% yield and your cost per raw 
pound is $0,62. 

a* Determine the cost of a cooked 7 oz. serving. 

b. With a 47% food cost percentage what* will be your portion 
selling price? 

14. You buy a 24 poimd turkey at a price of $0.41 per pound. Your 
kitchen tests show a yield of 35%. 

a« Wimt Lb the cost of a 2 oi. serving? 

b. What is the cost of a 3 o^* serving? 

15. A portion controlled meat (no loss factor) costs you $1.30 
par pound. Vfliat is the cost of a G oi, serving? 

16. Your issue slips and kitchen inventories have given you the 
cost of goods sold for the following days i 

1 March $420. 

2 March 200. 

3 March 400, 

Your sales receipts for tiiesa respective days are as follows i 

1 March $800. 

2 March 500 « 

3 March 680, 

a. iniat is the dally food cost percentage for each day? 



P uie 1 17^ continued 
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b. What Is the aQCumulated food cost percentages through 
the 2nd of March? 

a. What im the aGcumulatad food coat percentage through the 
3rd of March? 

17# You purchase sirloin Bteaks (bone in strip) for $1,26 par 
pound, Wiat is thm cost of a 10 oi* cooked portion when 
casting the entire meal? 

18. A portion controlled meat having no loss factor cost you 
40* per serving portion. You sold it for 60* per serving 
portion^ What was your food cost percentage? 



p«iel 17-aontinued 
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SOLUfXON SSSES 



1. Aniwepj $.39^* Co^tation: 3.. 05 x 6 » 6.30 ^ .39^ (forsmaa 3) 

16 16 psuel 6 

2. Aosi^rj $.60 Ccffl^tationi 1(^2$ - 5516 - food eoat ^| 

(fonmila 5) 



.6a or .60 (to 
(foimila U) .1+5./, 28.0 nearest 
panel 6 *^ If 0 nlekel) 

1 00 

m 



10 



3. Answer: $.35 COTputation; 



■33 o r .35 (to 



.U5./.lg_.0^ nearest 
(foMBila U) 13 5 nidstl) 

pMel 6 1 50 



150 



panel 6) 

OR 2.22 
X .28 (panel ik) 

.62 ^fb or .60 (to 
nearest 
Qlckel) 



OR 2.22 

_S M 

U. 10 

22 2 (panel Ik) 
.33 %P or .35 (t© 
nearest 
nickel) 



k. Answer I 161 lb. Co^utationi 150 x 6 = W » l60,7 or l6l (fozBttla 1) 

.35 x36 fToO panel 6 

5. Ansverf $.78 Computation: 1.35 x 6 = 8.10 = .779 or .78 

Tig xTf lOTw (formHa 2) 

paAel 6 

6. Answer; $110. Goaputatloni 60. (foMMla 7» panel 6.1) 

*70t » 

130. 

-20 . 

ud. 

7. Answer: bj^ Co^utation: ^20 « .666 or .67 (foiaula 8) 

.30 pMel 6.1 



8, Answer: kk$ Ca^utation: 



, kkk or 
900/ WO. 000 

3&0 0 (foimula 8) 
i+0 00 panel 6.1 
36 00 
U. 000 

2^ 



Panel 17.1 
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9 

^ or *j+2 

900 ^ 2150/900.000 (fomUa 8i 

+ IggO + |M 860 0 pantl 6,1) 

2150 ^ 40 00 

21 50 

la ^ 

17 200 

1 3W0 

1 2900 

lOT 

9. a, Answtri I6 li. Ca^nitationi 25 x fa ^ 1^ ^ 15»6 or I6 lb, 

.60 X Ifa gTw (foOT^a Is 
puel 6) 

b, Ansver: $.537 COT^tationi .8& % 6 ^ 5.I6 ^ .537 

.60 X Ifa 9. 60 (fofBUla 2, 

panel 6) 

10. Answers 121 lb* Ccaputatloai 300 x k m UPQ = 120.9 or 121 lb. 

.62 X 16 9.92 (foOTula 1^ 

pSLntl 6) 

U. Answri $.85 C^^tationi .84 or ,85 (fonmila>j 

.51 (to Marts t panel 6) 
MAel) 

* 12. Answer: k$% Ceagptttationi $78 . ^ ,^3 (fonmaa 6, 

^bl. panel 6.I) 

13. a. Answtrj $,M55 Co^utatieas .feS % 7 ^ 4.34 m ,k03 

;67 X lb 10.72 (foiiiula 2, 

pasel 6) 

b. Answers $.65 Ccaputationi .4o4 ^ .859 or .85 (to nearest 

.W* nld£tl) 

14. a. Ansimrs $.1^^ Ca^putatioa^ .4l x 8 ^ .88 ^ .15 (foirola i 

,35 X 16 fTlO panel 6) 

b. Answers $.819 Captations .41 x 3 « 1.83 » *22 (fowila S, 

.35 X lo 5*bO panel 6 

15. Answer? $.49 Co^ntatlonf 1.30 x 6 « 7.8O ^ .49 (fomiila 3$ 

1? panel 6) 

or pMiel 13 



Fanal 17*l*aontinued 



16, a. 1 Mar eh Answer i 52*5% Computation i 420 , = ,53 

800, 

2 Mar eh Aniwar; 40.01 Computatiani 200 *40 

500. 

3 Mareh Answers 59^ CQmputatlons ^00 * ^ *59 
b. Answer I «48% Computation: €20 > ^ ,48 

Answeri 521 Computation i 1Q2Q * ^ «52 

17, Anawari 1*9844 Computation i 1.26 M 10 ^ 12.60 = ,9844 

,80 (panal 10)k16 12 . 80 (panel 9) 

18, Answan 67% GQmputationi ,40 ^ ,666 or ,67 (formula 6| 

panel 6*1) 



« 
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iXAM 371.1 
SUBJiCT 

STUDY ASSIGNM6NT 
SCOPf 

I 

OBJiCTIVSS 



Credit Hqurit 1 



eXAMINATION ALIGNMENT 

Club Reftiurant Operitions, Part 1, 

Rtview all progremid tm^, PT 161, Sequenoei A 
and B. 

Typ^ of minus uitd in optn mfts opirations; 
dafinltion of portion control, reatons for portion 
control, and pr^tduf^s for ittabllihing portion sizti; 
purpoii and' advanta^ of itindard raeip^; 
prpparition and usa of food cost card; ditermi nation 
of portion Silling priQS and perctntagt of yltld for 
food Itimi; oott aontrols, Inoluding purchasing, 
rictiving^ itoring, imjing^ producing, sailing, and 
inventoring contt^oli. 

To tmt student arainmant of la^on objtctivii and 
to emphaiiia poln^ that havt bmn previously 
studiad. 
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EX^NATION EXKCISES 

REQUIREMINT. Exercises 1 through 3 ara matehtog exercises, Colunn 1 is a list of three 
typaa of manus used in open mesa oparatlona. Columi II is a list of menu Qharacceristics* 
Select the oharaeteristic from eol^n II that matches the menu in coliiim I and indicate 
your answer on the answer form. The ehoiees in column II may be used onces more 
than once» or not at all. 



Column I 
Is A la carte menu. 

2. Table d'hote menu. 

3. Selective menu* 



Colimn II 

a* The price of the meat entree 
is the cost of the entire mealj 
with a choice of coursei. 

b. All courses are priced and 
charged for separately* 

c. The fijced price of the entire 
meal includes prearranged 
coursei, with no choice of 
courses, 

d. Some courses are portion 
controlled and priced high 
enough to recover the cost of 
the food less overhead eKpenses. 

REQUI^^fl. ^ercisea 4 through 33 are multiple choice* Each exercise has only one 
singls'^best answer. Indicate your answer on the answer fom, 

4. The size of portion for each food item served depends on 

a. the ntmber of people to be serviced. 

b. the nutritive value of the food itra, 

c. the type of menu and service offered* 

d* the food items on sale at local mrkets. 
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i. Age, Mtivity, mx, and prnfwmm of tfii group to N fM are eonti^ol faotors for 
dttemiining 

i. the antldipatid profit 
b. the SIM of food portimi« 

0, tfie type of rntnu^ 

d. Ae typ€ of mfyim. 

6. An acourste QtM control i^itm is midt pMiiblf by uiing 

a. irmh food daily, 

b. prtnumbtred liters' ahteks^ 
aWKtivt and nutritive Mrvings. 

d, poi^ion control. 

7. Using standard guides, o^aining workers, and using pr^ortioning tools are the 
procedures you use to 

a, reduM pilferage lomi. 

b< ytillie leftovers from previous meals. 

c. lervf 9^iil menus* 

d» ^tabli^ standard portion siiM 

8. The five advantages of using stmdard recipes include one advantage that benefits 
both tfie manayr and the qooic* This advantii^ is 

a. a proviilon for varlatloni In quality. 

b. saved time. 

c. controlled food costs. 

d. elimination of v^ste. 



3 
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The mMt ©ffiaitnt way to fight mm and ov©rproduction 

a. use best priralpl^ of Qooklng, 

b. riduet the size of portions, 
e, prepart only hi^^yield foods. 

d. ^totituti \osN<ost ingredients whenever pc^lble. 



SITUATION. Figure 1 is a partialiy compltted fMipi food eost eard. Uii the information 
given in figure 1 to complite extreis^ 10 through 18. Indicate your inswiri on the inswir 
form. 

RiClPi FOOD COST CARD 
RiClPi FOR Bikad Macaroni ind Chtm 



DAT! 29 May 19- ' FOR 48 PORTIONS 



Ingndionts 


^antity 


Unit 


Unit 

CMt 


Amount 


Salt 


1/2 


cup 


.06 


10.$ - ^ 


Watfr, boiling 


4 


pi. 






ilbow mat^roni 


1 


lb. 


.16 


11.S 


Amtrtcan chee^, pratid 


5 


lb. 


.47 


12.$ 


Prtp. yillow musttrd 


1 


cup 


.06 


13$ 


Pegptf 


1 




.02 


14.$ 


Milk, hot 


1-1/4 


qts. 


.28 


1B.$ 


COMBINeD INGREDIENT 

COSTS $3.60 



YIELD 


Portion 
Sin 


Portiora 
YiflMtd 


Portion 
Cost 


Portion 

&llin| 

PriM 


Food 
tost 
% 


Antici^md 
Qros Profit 
% 


Quantity 


Unit 














12 

or 


qts. 
02. 


1 cup or 

8 oz. 


48 


ii.$ 


18.$ 


33% 


17. % 



Figure 1. Rwips Food Cost Card partially completed. 
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10. What is the total cost for salt? 

a. .003. 

b. .035. 

e. .rao. 

d. .380. 

11. What is the total cost for macaroni? 

a. AOO. 

b. .600. 

c. .800. 

d. .900. 

12. What is the total c«t for chtgsa? 

a. 1.3S0. 

b. 2.380. 

c. 2.480. 

d. 2.820. 

13. What is the total eoit for mustard? 

a. .005. 

b. .060. 

c. .800. 

d. .850. 
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14, What It thi ttitel eost for ptpper? 

a. .K)2. 

b. .004. - 
e. .020, 

d. .040. 

18. What Is the totti cwt for milltZ 

a. .284. 

b. .380, 

d. .420. 

16. The totel cost for inytdienfe is ».eO. What is the eost for each portion? 

a. ^007B.. . 

b. .008. 

c. -0781. 

d. .078, 

17. What ii the antlclpattd gtom profit peretnttge? ' ' 

a. 33%. 

b. 40%. 

c. 87%. 
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18. Your fMd cort ptretnttgt is 33%. What it your portion wiling price? 

a. .220 or ,22. 

b. .227 or .23. 

c. .247 or .28, 

d. .448 or .48, 

19, Whit is *t portion filing pri^ If your teod MSt^mntige is 38% and your portion 
eost is $.21? 

i. i.47. 

b. * $.86. 

c. $J0, 

d. $.63, 

M, Which systini oonwis tilt fML of food lervtd to ttis custtmf r so that he ricilv^ 
a rmonablt amqunt of food at a fair pri^ and m tfiat tilt optn mt^ can gtt 
a Wr proflt? * 

a. Tht mtnu prteing ^sttni. 

b. Tht portion eontroi systam. 
0, Tht Invtntory oonlfol s^^mn. 
d. The food ooit oontfol s^tm. 




21, Whteh ef thi fellowinfl it not on© of tht tfirtt itstntlal feature of a good food 
eoft control syttim? 

a. It must be eontt'oitad by pirionnil othir than food servloi penonneL 

b. It must provlda enough information §o that eorrectlvt meamjr^ may be talcen 
when neeeMfy, 

It must eliminate varittior^ in quality and .quanti^. 

d, it must be praetieal and nrt fntfrfirt vw* kitehen working routine, 

* 

22. When purchasing food items, you should al\myi look for 

a, nonsea^nal Itimi* 

i 

b. the lowest prl^ items. 

< ..... 

theme whioh meet your spteifioations. 
d« stor^ ohariMrlsti^ of tfie items, 

a. You oan ^ve on labor, ^oragt spam, and w^e by pumh^lng 
a« sutatiteti food ittms. 
b. preportioned, frozen food« 

teasonal fruiti and vegMbles« 
d. small rather tfian lai^ fr^ f!^. 
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24. Whieh of tfie following is-not inoludid in the Hit of importint pun^hasing guidet 
for assisting you to eontrol fMd QmtM? 

a\ Visit tfie market ^ . 

Develop good relation^ip with dealers, 

c. Set a iohedult for visi'^ by vendori. 

d. Delay ordeii for mibsfstence itms to privent early renipt fi^ vendors. 

25. The amount left to serve after a food itffn is Moked or pmpared is known m 
a* the percentage of \ou^ 

b. the portion size. 

€, the pementage of yield, 

d. tfie lo^ tetor. 

26. Ai a club maniger« you ^^eet 120 ptople for lunch. You are going to serve a 
4KHjnee ritee of ttirkey. You know that turkey his a 40% yield. How many pounA 
do you have to purohase? 

a. 4a 

b. BO. 

c. 6S. . 



27* Orfintstien of penenntl and Ghteks for quantity, quiliW,^ weight art tNo of 
the food COM eontroli u^d when 

i. iMJing purohased food. 

bt ficiiving purohaiid food* 

c« ftorfng purehiied food^ 

d. invtntorying pui^ha^ food. ' 
* 

2i« shtlf lift ii well u d^msed shrinkagi and mttt for mo^ itored food 

ittmi will rmilt from 

1, proper gontrol of humidity and temperaturi, 

b. rodent and inseot aontroL 

c« stoekagi of bulk itemf oniy^ 

d. proper identifieation and siourity for itorage artis. 

29« iaoh of the following Is i control mtmrt used for the iisui of food Itims IXCEPT 
a. only d^lgnited parens should issue food items, 
b^ food should be jiMed only at specified tim^, 
a« nonperiihable fMd iten^ should be e^pedittd. 
d* food items ^ould be imed only on one specified form. 
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30. Produetion eontroli am important for reduaing yimm and riduetng cc^. Th§ ^fwm 
taiia food preduetiQn eon^ols art piMMd prtj^rttiM tead on hlmnf, 

a, numter of portions prepai^« md die ntio ^ poi^lons pf^arid to portions 
^Id. 

b. tilt uia of itindard recipii, and tha usa of ttan^rd paok food tttmi. 
^fving of s^ndard portion mtm, and tiia of sttndard rtoip^. 

d. itrving of itan^rd poition ^tm, arid datarminatlon of food oost pansantag^. 

« 

31. A Mc prinoipla of invantory eono'ol in tiia opan mass is that a parpe^al invantory 
ba leapt on 

a* frozm or fresh meat ittmi, 
b, canned iten^. 
£p expaf^iva or erftfcal items, 
dp dairy itan^* 

32. Illegible raqyisitioning, shrinkage, foliage, theft, matiiematioai errors, and incorrert 
pricing are the usuil cai^^ for 

a. failure to raaliia a fair profit. 

b. diisriparici^ betvwean ph^icat and olosing book inventoriM 
purchasing Imes. 

d. failure -to meat your MblMad grm profit parcanttga. 

The two prinwry m/^^mm used In m\n control art 

a. controlling miters^ chMM and detarmining minimum personnel requiramen^ 

b. controlling AMiltifi' chM p^ortioning ^uipmant and tools, 

c. controlling wiitaii^ chw!^ and keeping a ^1^ history* 

d. eon^^nhg vi^itari' rtan^rd guides. 
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RiQUIREMiNT. ixereis^ 34 through 37 art matehing ixireim Column I is a list of 
dutiis pirformid by ^1^ personntl. Column II lists Individuals r^poni«ble for pirforming 
tfiiii dutlis, Saliot th# person from column II that ptrforms the duty listed in column u 
and indicate your answer on tht anrwr form. Choices In column II may be used once, 
more than once, or not at alK 



Columii I Column II 

34. Keeps a record of the number of each a. Food ch^kir. 

food item ^Id, . p. ^ j.- 

b» Food capiier. 

3B. Rteords the ^1^ price of each Item sold . ^ Walter, 

from the ^les check. 



38. Verifies the salei price of each Item 
from the ^les check. 



37, Rttsords tht number of intlre menu 
selictions sold vyhtn table d'h^e 
^n/lce is uied. 



RiQUIRiMfNT. fxerei^ 38 through 48 are trut^Wse ijcercises. Indicate your answer 
on tht answer form by using A for TRUi and B for FALSI, 

38. Portion control mtans to serve a i^lfitd amount of tood to tht customer at a 
itt prict« 

38, The necessary planning to get the right amount of food prepared on time with the 
least po^iblt loss is known m food production planning. 

40. Tht forwMt and invtntory control art, two of tht tools uied for food production 
planning. 

41. It Is better to have leftovtrs than to ttke tfit chan^ of ronning short on mtnu 
ittms. 
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42. A r^tpt food cost card enable you to calQulatt salii ba^ on a otrtain numbar 
of definiti sizs portions, 

43. Thi anticipated ^o^ profit pircanta^ is tht amount of profit tiiat murt be madi 
ova r and abova tiit fMd cm percantiga» 

44. The primary types of food ^rchas@ for the ©pan mess art direet dally and ttQcicage, 

40* Tha gro^ weight of canned goods is a main f^tor to consider when purchasing 
food. 



46. The basic principla of stoi^ge is to rotate ttored stock so ttiat you use first the 
items stored for tha longM peri^ of tima. This practice is known at "flr^ fn, 
first out" 
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